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bicentennial ^ites

"Ho, everyone who thirsteth, come ye to the waters," (Isaiah 44:11). As
thirsty people gathered at a spring which furnished refreshment, they

heard preachers speak of "the living water that wells up into eternal life."

(John 4:13-14) Thus, at a spring, New Hope Presbyterian Church
became a place of worship long before a building was constructed. The
church, a daughter of Bethel Presbyterian Church, watered the New
Hope community as the spring watered the area.

The earliest church records have been lost. Sessional records from the

first book date back prior to 1810. An outline of events from other

sources suggests the formal organization of worshipers into a

Presbyterian congregation took place in 1793, according to the

Reverend Samuel Lytle Watson.

The Reverend Humphrey Hunter, who had been a Revolutionary War
hero, would become the first parttime minister. In addition to being an

ordained Presbyterian minister, the Reverend Hunter was also a

physician. For the next 100 years, New Hope would continue to share a

minister with one or more churches.

Sometime during the early years of the 19th century, a crude log building

was erected. A frame building was constructed in 1858 and survived the

Civil War era. With further additions and improvements, the building

continued to be in use, and the present building was dedicated on

September5, 1965.

Around the turn of the century, New Hope called its first fulltime minister,

the Reverend Joel Taylor Wade, Jr. and built a manse, a six-room frame

house. By the late twenties, a single lane of New Hope Road was paved

and cars began to replace wagons and horse-drawn buggies. Members
gathered around two "pot-bellied" stoves to worship and sing hymns as

the pump organ was played. At this time, it was customary for men and

women to sit on opposite sides of the church.

(continued to next page)



Electric lights soon became a reality and a piano replaced the old pump
organ. During the Great Depression, a hot-air furnace was installed and

other improvements made.

The New Hope Grade School, constructed in 1921 but no longer in use,

was moved across New Hope Road and became the church's

educational wing, dedicated in 1952.

Treasuring the heritage, an archives chapel was completed and was
featured as a part of the 175th anniversary. Furnishings date back to

1796.

As New Hope Presbyterian Church celebrates 200 years of history,

there are few visible reminders on the grounds: the spring, the cemetery,

the oaks which survived Hurricane Hugo in 1989. In 1992, the 375-

member congregation has less than ten families residing on farms in the

community.

Our church has planted itself in this community. As we move into the

third century of church history, recognizing God's daily blessings and

unconditional love, the fields continue to be ready for harvest.

Lynda Wilson Hancock



A song to the glory of God in Thanksgiving for 200 years of history at

New Hope Presbyterian Church.

ANNIVERSARY HYMN

Hitherto the Lord has blessed us

As we wend our homeward way;

Healed the woes that oft distressed us

As we near that brighter day.

Mindful of the Spirit's dwelling

Here within our hearts today;

Praises from our lips forthtelling

Jesus' love in every way.

Here are friends who bring us kindness;

Here are teachers, wise and good;

Here is balm to heal our blindness;

Sweet Communion Heaven's food.

Gracious Lord, we bow before you,

Thankful for your tender love;

Young and old, we now adore you,

Lifting grateful hearts above.

Chorus:

Hallelujah, What a Saviour

Who has lead us in His way
He has saved us for His glory;

What a blessed day!

Words by Alma Nicholas Brong (Mrs. Jason)

Music by Beverly Jordan Lineberger (Mrs. Jack)



MINISTERS OFNEWHOPE PRESBYTERIAN CHURCH

Itinerent Ministers 1793- 1805

Humphrey Hunter 1805- 1813

James S. Adams 1813- 1817

Henry M. Kerr 1817- 1819

James S. Adams 1819- November 1827

Samuel Lytle Watson November 1827- 1837

William Newton Morrison November 9, 1837- September 12,1839

John S. McCutchan April 22, 1840- 1846

James Davidson Hall May 1, 1847- June 5, 1864

Benjamin Leander Beall October 27, 1865- April 27, 1867

John Joseph Kennedy September 3, 1867- May 2, 1883

Leslie Rainey McCormick September 24 ,
1884- March 25, 1885

William E. Mcllwain May 23, 1885- December 29, 1889

Robert Alexander Miller February 8, 1891- April 12, 1901

Joel Taylor Wade June 16, 1901- June 18, 1903

John Brice Cochran July 12, 1903- December 31 ,1909

Richard Spotswood Burwell March 27, 1910- November 1

1

,1917

Hinton Raleigh Overcash June 9, 1918- April 4, 1920

Archie McLauchlin March 20, 1921- May 20, 1928

Louis Key Martin July 14, 1929- December 10,1933

William Davis Wolfe October 7, 1934- October 29, 1944

John Henry Knight November 4, 1945- January 7, 1951

Samuel Dwight Winn April 8, 1951- June 21, 1953

John Hamilton Buzhardt August 1

,

1954- March 1 4, 1961

Edwin Oscar Byrd, Jr. September 1

,

1961- March 20, 1966

Archie Davis October 9, 1966- August 31

,

1969

David Carlton White December 14, 1969- April 1, 1973

William Frye Summers, Jr. March 1

,

1974- July 31, 1979

Robert LeRoy Hennessee December 1

,

1979- June 30, 1981

James Mitchell Cockerham April 1

,

1982- July 31

,

1988

Brian Dale Weger July 15, 1989-



presidents:

NEW HOPE LADIES SOCIETY

Allie Cochran (Mrs. J.B.) 1 909

WOMEN'S MISSIONARY SOCIETY

Blanche Franklin Burwell (Mrs. R.S.) 1910-1915

Carrie McKee Hanna (Mrs. John V.) 1915-1916

Blanche Burwell (Mrs. R.S.) 1916-1918

Carrie McKee Hanna (Mrs. John V.) 1918-1 923

Norma Thompson McLauchlin (Mrs. Archie) 1 923-1 925

Sadie Oates Harrison (Mrs. David) 1 925-1 926

Marietta Hanna Ratchford (Mrs. Joseph F.) 1926-1930

Ella Mae Martin (Mrs. L.K.) 1 930-1 933

Ida Wallace (Mrs. D.R.) 1933-

Marietta Hanna Ratchford (Mrs. Joseph F.) 1933-1934

Mabel Glenn Lewis (Mrs. William D.) 1934-1937

THE WOMEN'S AUXILIARY

Zoe Ratchford Boyd (Mrs. I. Harris) 1937-1939

Mary John Harrison Barrett (Mrs. James Ralph) 1939-1943

Nellie Bailey Stowe (Mrs. Fred R., Sr.) 1943-1945

Sadie McCoy Elrod (Mrs. T.P.) 1945-1946

Bonnie Louise Hale Knight (Mrs. J.H.) 1946-1948

Clara Maier Dixon (Mrs. Fred Lee) 1 948-1 950
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WOMEN OF THE CHURCH

Bertha Boyd McLean (Mrs. R. Irvin) 1950-1952

Frances Brank Moore (Mrs. Paul) 1952

Mabel Glenn Lewis (Mrs. William D.) 1 952-1 953

Clara Maier Dixon (Mrs. Fred L.) 1 953-1 954

Marion Jordan Horsley (Mrs. Sam) 1 954-1 956

Betty Huffstetler McLean (Mrs. Joe C.) 1 956-1 958

Zoe Ratchford Boyd (Mrs. I. Harris) 1958-1960

Margaret Ritchie McLean (Mrs. William T.) 1 960-1 961

Doris Cash Stowe (Mrs. Charles Mack) 1 961 -1 963

Ruth Burwell Kendrick, Miss 1963-1964

Nellie Bailey Stowe (Mrs. Fred R., Sr.) 1964-1966

Faye Brandon Stone (Mrs. Charles W.) 1 966-1 968

Jessie Moore Dameron (Mrs. W. Grover) 1968-1970

Margaret Ritchie McLean (Mrs. William T.) 1 970-1 971

Betty Huffstetler McLean (Mrs.. Joe C.) 1971-1972

Jane Emery Maske (Mrs. Frank C.) 1972-1974

Nellie Bailey Stowe (Mrs. Fred R., Sr.) 1974-1976

Anne Cody Wilson (Mrs. Allen L.) 1 976-1 978

Betty Huffstetler McLean (Mrs. Joe C.) 1 978-1 980

Lena Aldridge Warren (Mrs. Lawson S.) 1 980-1 982

Sara Fowler Jackson (Mrs. Robert) 1 982-1 984

Katherine Richardson Martin (Mrs. Eugene) 1984-1986

Julie Fisher (Mrs. Mark) 1 984-1 986

Gayle Goodrich (Mrs. Joel D.) 1 986-1 988

MODERATOR OF PRESBYTERIAN WOMEN

Adele Wilson (Mrs. C. Daniel) 1 988-1 989
Suzanne McLean Enloe, Ms. 1989-1990

Mary Eugenia Rollins Piercy (Mrs. R.F.) 1990-1991

Judy Hendry Weger (Mrs. Brian) 1 991 -



^Honorary Jlije <J\iembership Ulecivients

Norma Thompson McLaughlin (Mrs. Archie) 1 948

Sara Stowe Hoffman (Mrs. Daniel Peterson) 1948

Annie Stinson Wright (Mrs. Henry Spate) 1950

Sue Stowe Craig (Mrs. Thomas T.) 1951

Cora Borders Lewis Stowe (Mrs. Hugh) 1952

Mamie Cloninger Stowe (Mrs. John Logan) 1953

Sadie Oates Harrison (Mrs. David A.) 1957

Mabel Glenn Lewis (Mrs. William D.) 1963

Zoe Ratchford Boyd (Mrs. I. Harris) 1965

Ela Dixon Wilson (Mrs. Lyndon G.) 1966

Edith Horsley Lewis (Mrs. Ura Lee, Sr.) 1967

Jessie Moore Dameron (Mrs. William Grover) 1968

Margaret Ritchie McLean (Mrs. William T.) 1971

Betty Huffstetler McLean (Mrs. Joe C.) 1 973

Jane Emery Maske (Mrs. Frank C.) 1974

Nellie Bailey Stowe (Mrs. Fred R., Sr.) 1976

Beverly Jordan Lineberger (Mrs. Jack R.) 1977

Anne Cody Wilson (Mrs. Allen) 1 978

Lynda Wilson Hancock (Mrs. John H.) 1979

Lena Aldridge Warren (Mrs. Lawson S.) 1 980

Alma Nicholas Brong (Mrs. Jason) 1982

Clara Maier Dixon (Mrs. Fred Lee) 1983

Sara Fowler Jackson (Mrs. Robert W.) 1 984

Mary John Harrison Barrett (Mrs. James R.) 1985

Betty Taylor Stowe (Mrs. Harold R., Sr.) 1986

Doris Yeargin Elkins (Mrs. John D.) 1987

Louise Roach Brandon (Mrs. J. Leonard) 1989

Ruth Dameron, Miss 1 990

Delores Huggins Dixon (Mrs. Archie W.) 1 991

Suzanne McLean Enloe, Ms. 1991

Mary Eugenia Rollins Piercy (Mrs. R.F.) 1991
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FIRST LADIES ELECTED:

The first woman to compile a comprehensive church history was Miss

Ida Sloan Hoffman, who began this work in 1935. Miss Donna Bezdek,

native of Miami, Florida, became our first Director of Christian Education

in 1968. The first woman to hold office as Deacon was Lois McCarter

Smith (Mrs. Gordon Franklin), ordained January 1978. The first woman
Elder was Nellie Bailey Stowe (Mrs. Fred R., Sr,), ordained January 8,

1984. Since then, eleven other women have served on the Diaconate

and six additional on the Session. In 1989, Lois Smith rotated off the

Diaconate, having served as Chairman of the Board. The newly-elected

Clerk of the Session for 1990 was Jane Emery Maske (Mrs. Frank

Crawford). We are proud that our women have shown their abilities and

willingness to serve well in whatever task the Lord has called them

14



Appetizers and Beverages

ARTICHOKE DIP

1 can artichokes, drained 1 cup Parmesan cheese

1 cup mayonnaise 1 can crab meat (optional)

Drain, quarter, and mash artichokes. Add mayonnaise and Parmesan

cheese. Put mixture into ovenproof dish and heat in oven at 350° for 20

to 30 minutes. Serve hot with crackers. Recipe may be doubled or

tripled, according to number of people you are serving.

VARIATION: Substitute 8 ounces cream cheese

Grace Clemmer

BACON AND CREAM CHEESE WRAPS

1 package (8 ounces) cream 12 slices soft white bread

cheese 1 package (1 pound) bacon
2 tablespoons cream/milk

With an electric mixer whip cream cheese and cream together. Remove
crusts from bread by stacking and cutting 4 slices at a time. Spread
cream cheese mixture on each slice. Cut the slices in half, then cut each

V2 into 3 pieces. Also cut bacon in 2 V2 to 3 inch strips. Roll each piece

of bread jelly roll style with the filling inside. Wrap a piece of bacon
around each roll. Make sure bacon completely covers the seam so

cream cheese will not seep out. Secure with toothpick. Before serving,

broil until bacon is crisp. Keep hot on warming tray. Serves 4 to 6

guests.

Amy Elkins
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Appetizers and Beverages

BACON PINWHEELS

1 (8 ounce) package cream 1 cup plain flour

cheese 1 pound bacon
1 stick butter

Mix cream cheese, butter and flour well and then chill well. Fry 1 pound
bacon, drain and crumble. Roll out cheese mixture to about V4 inch

thick. Spread crumbled bacon over dough. Roll up and chill again. Slice

rather thin. Bake in preheated oven at 400° 15 minutes or until brown.

Patsy Turnipseed

BEEF BALL

2 (8 ounce) cream cheese 2 tablespoons grated onion

2 packages dried beef 2 tablespoons

(chopped) Worcestershire sauce

Refrigerate in bowl several hours or overnight. Mold into a ball.

Betty Stowe

CEREAL PARTY MIX

4 tablespoons margarine or 6 cups Crispix cereal

butter 1 V2 cups small com chips

2 teaspoons chili powder 1 1/2 cups small pretzels

1/4 teaspoon garlic salt V4 cup Parmesan cheese,

1/4 teaspoon onion salt grated

Melt margarine in 13x9 inch pan and stir in seasonings. Stir in cereal,

chips and pretzels. Bake in 250° for 15 minutes. Add Parmesan cheese

and stir to coat. Bake additional 30 minutes, stirring after 15 minutes.

Spread on paper towels to cool.

Jane Maske
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Appetizers and Beverages

CHEESE BALL

2 large packages cream 1 small onion, chopped fine

cheese or grated

4 ounces shredded Cheddar V2 cup chopped pecans
cheese 1 tablespoon Worcestershire

4 ounces blue cheese Paprika

Mix all ingredients together. Shape into ball and sprinkle with paprika.

Use Sociables as crackers.

Celia Stone

HOT SAUSAGE BALLS

1 pound hot pork sausage 1/2 pound extra sharp
3 cups Bisquick Cheddar cheese, grated

Mix all ingredients together well. A food processor works well. Form
mixture into small balls. Freeze. When ready to use, do not thaw. Bake
at 325° for 35 minutes.

Celia Stone

CHEESE BALLS

6 teaspoons cheese, grated 10 teaspoons flour

2 tablespoons butter 10 teaspoons Rice Krispies

Mix all ingredients together. Form into little balls and bake at 375°.

Celia Stone
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Appetizers and Beverages

CHEESE STRAWS

1 cup flour Dash cayenne pepper
1/2 cup grated sharp Cheddar 1 egg yolk

4 tablespoons unsalted 3 tablespoons milk

butter

Combine first four ingredients in food processor until mixture resembles

coarse meal. Add egg yolk and milk and process until mixture forms a

ball. Chill 30 minutes. Roll out on a floured surface to V4 inch thick and
cut into pieces. Bake on ungreased sheet at 400° for 10 to 12 minutes or

until golden. Cool on rack. Pack in airtight tin. Three dozen.

Lynda Wilson Hancock

CHEESY CRAB DIP

V2 pound crab meat 4 ounces Cheddar cheese,

8 ounces cream cheese, shredded
softened 2 tablespoons mayonnaise

4 ounces sour cream

Mix crab meat, cream cheese, sour cream, mayonnaise and V2 of the

Cheddar cheese together. Sprinkle remaining Cheddar cheese on top.

Heat and serve with crackers.

Betty McLean (Copied from Outer Banks Cookbook, Outer Banks, N.C.)
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Appetizers and Beverages

COCKTAIL WIENERS

1/4 cup chopped onions 2 tablespoons brown sugar

2 teaspoons butter 1/2 teaspoon dry mustard

1/4 cup water 1/2 teaspoon paprika

1/2 cup ketchup 3 or 4 dozen little hot dogs
1 tablespoon vinegar or Little Smokies
1/2 teaspoon Worcestershire

sauce

Cook onions in butter in microwave 2 V2 minutes. Add water, ketchup,

vinegar, Worcestershire sauce, brown sugar, mustard and paprika. Cook
covered in microwave for 2 V2 minutes. Stir in the Little Smokies. Cook
for 4 minutes.

Laura Stowe Henkel

CRESCENT CHICK-BE-QUICKS

3/4 cup crushed, canned 1 whole cooked chicken

French fried onions breast, skinned, boned,

1 tablespoon flour and cut into 16 pieces

1/4 teaspoon salt 1 egg, beaten

1 can (8 ounces) Sesame or poppy seeds
refrigerated crescent

dinner rolls

Heat oven to 375°, lightly grease a cookie sheet. In a small bowl,

combine onions, flour and salt, blending well; set aside. Separate dough
into 8 triangles. Cut each in half diagonally. Dip each chicken piece into

egg, then coat with onion mixture. Place a coated piece of chicken on

wide end of a dough triangle. Roll to opposite point. Place point side

down on cookie sheet. Repeat until all 16 are rolled. Brush tops with

remaining beaten egg. Sprinkle with sesame or poppy seeds. Bake at

375° for 11 to 13 minutes or until golden brown. Serve hot or cold.

Makes 1 6 hors d'oeuvres.

Grace Clemmer
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Appetizers and Beverages

FRUIT DIP

8 ounces cream cheese
(softened)

1 jar marshmallow cream
V2 cup powdered sugar

2 to 3 tablespoons lemon
juice

Orange rind

Mix together and refrigerate. Serve with assorted fresh fruits.

Laura Stowe Henkel

HAM AND CHEESE BALL

8 ounces cream cheese
5 ounces sharp Cheddar,

grated

1 (4 V2 ounce) can deviled

ham

1 teaspoon grated onion

1 teaspoon Worcestershire

sauce
Finely chopped nuts

Have all ingredients at room temperature. Mix well and shape in ball or

put into mold. When chilled, roll ball in nuts.

Jane Maske

HAM DELIGHTS

2/3 stick margarine

1 tablespoon

Worcestershire sauce
1 tablespoon mustard

1 tablespoon poppy seeds

2 pans pull apart rolls

8 slices ham
8 slices Swiss cheese

Saute margarine, Worcestershire sauce, mustard and poppy seeds.

Slice pull apart rolls in half and brush with mixture. Place ham and

cheese on rolls, replace top and put back into pan. Cover with aluminum

foil and bake at 350° for 20 minutes.

Debbie Blackman
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Appetizers and Beverages

HAM ROLLS

1 package crescent rolls V4 pound shredded Cheddar

1 package ham luncheon Mustard (Dijon spice,

meat regular)

Make rectangle out of 2 rolls and seal holes. Place ham slice on top.

Spread mustard. Sprinkle cheese all over it. Roll up tightly. Roll in

sesame seeds. Chill or freeze. Slice and bake at 350° for 10 minutes.

Amy Elkins

HOMEMADE PENROSE

20 hot dogs 1 tablespoon sugar

2 cups vinegar 1 (6 ounce) bottle hot pepper
2 cups water sauce (vary to taste)

1 tablespoon salt

Trim ends off of hot dogs. Cut each into 4 or 5 pieces. Combine vinegar,

water, salt, sugar, and pepper sauce. Bring to a boil. Add hot dogs.

Simmer 30 minutes. Ladle into jar; cover; let stand 2 to 4 days. Drain

well and serve. Yield 2 pounds.

Kathy Martin

OYSTER CRACKERS

Oyster crackers, large size 2/3 cup oil

Dry Ranch dressing 1 teaspoon dillweed

Put crackers in pan. Mix all the other ingredients well and pour over

crackers. Stir until crackers are all well coated.

Sara Jackson
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Appetizers and Beverages

PARTY HAM SANDWICHES

2 sticks margarine 2 packages Swiss cheese
2 tablespoons poppy seeds 10 slices ham
6 teaspoons mustard

3 packages Pepperidge

Farm party rolls

Melt margarine, stir In poppy seed and mustard. Keeping rolls all

together slice to make 2 layers like a sandwich. Brush margarine mixture

on both sides of rolls. Add a layer of cheese and ham. Put top on
sandwiches and return to pan, wrap in foil and bake 400° approximately

15 to 20 minutes or until hot. If in a hurry, go ahead and cut rolls apart

and microwave until hot.

Suzanne Enloe

PIZZA SNACKS

1 cup mayonnaise 2 spring onions

1 cup sharp cheese 1 loaf party rye bread

1 cup mozzarella cheese

Chop onions, grate cheeses. Mix with mayonnaise. Spread on slices of

bread and bake 400° until hot and bubbly.

Suzanne Enloe
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Appetizers and Beverages

RICE CHEESE CRISPS

2 cups sharp cheese Vs teaspoon red pepper

shredded Vs teaspoon dry mustard

Margarine (2 sticks) 2 cups all-purpose flour

2 cups Rice Krispies

Soften and blend all Ingredients well, adding cereal last. Chill. Roll in

small balls and flatten on baking sheet. Bake at 350° for about 15

minutes until firm and lightly browned. Freezes well. Makes
approximately 7 dozen.

Betty H. McLean

SALMON BALL

1 (1 pound) can salmon Several dashes cayenne
1 (8 ounce) package cream pepper

cheese V4 teaspoon commercial

2 tablespoons lemon juice liquid smoke (important)

3 teaspoons grated onion Vz cup chopped pecans

2 teaspoons horseradish 3 tablespoons minced fresh

1/2 teaspoon salt parsley

Dash Worcestershire sauce

Drain salmon, remove skin and bones, and flake with fork. In small bowl

of electric mixer, cream cheese and blend in lemon juice, onion,

horseradish, salt, Worcestershire sauce, cayenne pepper and liquid

smoke. When well blended, stir in the flaked salmon. (Check
seasonings, it might require more salt.) Combine pecans and add
parsley and spread on a sheet of waxed paper. Turn salmon out onto

this mixture and turn it this way and that until all sides of the mound are

coated. Wrap in the waxed paper and chill thoroughly before using. The
mixture will not be sliceable but will spread nicely when chilled. (Nice

when served with Melba Rounds.)

Eula Glenn

23



Appetizers and Beverages

SAUSAGE BALLS

1 carton hot sausage 4 cups Bisquick mix
10 ounces package sharp

Cheddar cheese (grated)

Mix ingredients together until thoroughly blended. Shape into small balls.

Bake on cookie sheet at 350° for 15 minutes.

Grace Blackman

SAUSAGE BALLS

3 cups Bisquick 10 ounces grated cheese
1 pound hot sausage

Mix, roll into balls. Bake 10 to 15 minutes at 350°. Turn oven down to

300° for 10 to 15 minutes. Makes approximately 90 balls.

Gale Collins

SAUSAGE BALLS

1 (1 pound) box of Bisquick 1 (10 ounce) package
1 (1 pound) hot sausage Cracker Barrel sharp cheese

Let cheese come to room temperature. Mix all ingredients well and make
into balls the size of a marble. Bake at 350° for about 15 minutes. These

can be made up and frozen. Will take longer baking time if just out of

freezer.

Betty Stowe
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Appetizers and Beverages

SAUSAGE SPREAD

1 summer sausage (like 1/2 cup sour cream
pepperoni) Dried chives

1 pound cream cheese 1 squeeze Dijon mustard

Grind sausage up fine in food processor. Mix ail ingredients together.

Good on any type crackers.

Leslie Stowe Sauceda

SHRIMP DIP

1/2 pound shrimp, cleaned, 1 small onion, grated

cooked and chopped into Salt to taste

pieces Dash of Worcestershire

8 ounces cream cheese, sauce
softened Catsup (enough to color

1/2 cup mayonnaise mixture pink)

Mix all ingredients, adding shrimp last. Chill. Even better the next day.

Betty McLean (Copied from Outer Banks Cookbook, Outer Banks, N.C)

\ SHRIMPDIP

1 can Campbell's cream of 2 tablespoons finely

shrimp soup chopped onion
8 ounce package cream Dash Tabasco sauce

cheese, softened

1/4 cup finely chopped green

pepper

Blend all ingredients. Chill. Good with vegetables or chips.

Willa Ryan
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Appetizers and Beverages

SHRIMP MOLD

2 cups cooked shrimp Juice of 1 lemon
1 medium onion, grated 2 cups mayonnaise
1 envelope gelatin Salt and pepper

1 cup cold water 2 tablespoons horseradish

Mash shrimp. Combine with grated onion. In top of double boiler, put 1

envelope plain gelatin dissolved in 1 cup cold water. Allow to remain

until watery thin. Cool. Combine shrimp, onion, lemon juice,

mayonnaise, salt and pepper (to taste) and horseradish. Add shrimp

mixture to gelatin mixture. Pour into mold and refrigerate. Serve with

crackers.

Kathy Martin

SHRIMP MOUSSE

9 ounces cream cheese 1/2 cup finely chopped green

softened onions, tops and bottoms

1 can tomato soup 2 cups cooked cocktail

1 package gelatin shrimp

V4 cup water Ritz crackers

1 cup mayonnaise
1 1/2 cups finely chopped

celery

Combine cream cheese and soup in top of double boiler. Stir until

blended well. Remove from heat. Soften gelatin in warm water in small

bowl. Add mayonnaise and gelatin to cream cheese and soup. Mix well.

Blend in onions, celery and shrimp. Pour into a lightly greased 6 cup

mold. Chill for a minimum of 4 hours. Unmold and serve with Ritz

crackers. Serves approximately 20 people.

Rita Treichler
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Appetizers and Beverages

SPINACH DIP

1 box chopped spinach 1 medium onion, finely

1 cup mayonnaise chopped
1 cup sour cream 1 package Knox's vegetable

1 can water chestnuts soup mix

(chopped)

Thaw box of spinach for 6 hours. Squeeze all water from spinach and

add to the rest of the ingredients.

Betty Stowe

STUFFED MUSHROOMS

V2 pound fresh mushrooms 1 teaspoon minced garlic

1 pound pork sausage 2 tablespoons chopped
1 1/2 cups sharp Cheddar parsley

cheese

Clean mushrooms, remove stems; set caps aside. Chop stems and
combine with the sausage, garlic and parsley. Cook until sausage is

brown, stirring to crumble. Drain off and discard pan drippings. Stir in

cheese, mixing well. Spoon mixture into mushroom caps. Place caps on

a 13x9x2 inch baking pan. Bake at 350° for 20 minutes. Makes about 24.

Grace Clemmer
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Appetizers and Beverages

STUFFED MUSHROOMS

2 pounds mushrooms 2 cups barbeque sauce
1 pound breakfast sausage

Remove stems from mushrooms and set aside. Wash mushroom caps

and drain on paper towels. Finely chop mushroom stems until you have

V4 cup. Mix chopped mushrooms with sausage. Make small balls with

sausage and stuff into mushroom caps. Place in large baking dish, cap

side down, in a single layer. Bake uncovered for 3 hours at 200°. Pour

sauce into crock pot and add stuffed mushrooms. Simmer on low for at

least 2 hours. Serve with toothpicks.

Rita Treichler

SWEETAND SOUR MEATBALLS

1 pound lean ground beef 1/2 teaspoon salt

1 cup soft bread crumbs Vs teaspoon pepper

1 egg slightly beaten 1 tablespoon vegetable oil

2 tablespoons minced onion 2/3 cup Heinz chili sauce

2 tablespoons milk 2/3 cup red currant or grape

1 clove garlic minced jelly

Combine first eight ingredients. Form into 40 bite-size meatballs using a

full teaspoon for each. Brown meatballs lightly in oil. Cover. Simmer 5

minutes. Drain excess fat. Combine chili sauce and jelly, pour over

meatballs. Heat, stirring occasionally until jelly is melted. Simmer 10 to

12 minutes until sauce has thickened. Yield: 40 meatballs.

Polly Graham
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Appetizers and Beverages

TACO DIP APPETIZER

1 (8 ounce) package cream 2 chopped tomatoes
cheese 1 to 1 1/2 cups shredded

1 cup sour cream Cheddar cheese
1/2 package taco seasoning 1 small can sliced black

mix olives

1 box tortilla chips (Nachos) Sliced jalapehos (optional)

1/2 to 2/3 head of lettuce,

chopped or shredded

Blend cream cheese and sour cream. Add taco seasoning and mix well.

Spread on a large serving plate, about V4 to V2 inch thick. Top with

shredded lettuce, cheese, tomatoes, and black olives (pickled jalapehos

are optional). Refrigerate or serve immediately. Scoop up onto chips to

eat. Nacho chips in a box, found in the Mexican food section in grocery

store, are best because they are thicker and don't break easily.

Kim Drechsler

From the rising of the sun to its setting,

the name of the Lord is to be praised!

Psalm 113:3
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Appetizers and Beverages

TEX-MEX LAYER DIP

FIRST LAYER:
2 cups Lay's bean dip

SECOND LAYER - MIX TOGETHER:
2 avocados mashed 1/2 teaspoon black pepper
2 tablespoons lemon juice

THIRD LAYER - MIX TOGETHER:
1 cup sour cream 1 package taco seasoning
V2 cup mayonnaise

FOURTH LAYER:
2 tomatoes chopped

FIFTH LAYER:
1 large bunch green onions

with tops chopped

SIXTH LAYER:
3/4 to 1 cup black olives sliced

SEVENTH LAYER:
1 (12 ounce) Cheddar

cheese grated

TO ASSEMBLE: Spread bean dip on a large shallow serving platter.

Top with avocado mixture, layer with sour cream mixture. Then add

tomatoes, onions, black olives and top with shredded cheese. Serve

chilled (1 to 2 hours in refrigerator) with tortilla chips (I use the white corn

tortilla).

NOTE: This is time consuming but the work is worth it. Delicious!

Nancy Byers
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Appetizers and Beverages

I TIGER BUTTER

1 large block of Velveeta (2 1 chopped onion

pounds) 1 dash Worcestershire sauce

1 quart Duke's lite 5 to 7 jalapeno peppers (hot)

mayonnaise

Use food processor to mix all ingredients. Use as a spread or dip.

Rae Cox

I VEGETABLE DIP

1 (16 ounce) sour cream 1/2 teaspoon lemon juice

1/2 cup mayonnaise 1 package frozen spinach

1 package Knorr

dried vegetable soup mix

Defrost frozen spinach and squeeze moisture out. Cut up with scissors.

Mix all together. Refrigerate.

Clara W. Adams

WEINER APPETIZERS

1 package hot dogs (cut in 1 small jar red currant jelly

bite-size pieces) (I 1 small jar Dijon mustard
usually cut 1 weiner into

thirds)

Place cut up weiners, jelly and mustard in crock pot. Place on low heat

for 1 to 2 hours. Use toothpicks to serve. Easy!

Nancy Byers
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Appetizers and Beverages

APPLE SPICE DRINK

2 quarts apple juice 4 (3 inch) cinnamon sticks

1 V2 quarts cranberry 1 1/2 teaspoons whole cloves

cocktail 1 lemon, thinly sliced

V4 cup brown sugar

Combine all and heat to boiling, reduce and simmer 15 to 20 minutes.

Can be stored in refrigerator and reheated.

Celia Stone

INSTANT RUSSIAN TEA

1 pound 2 ounce jar Tang 1 V2 cups sugar

V2 cup instant tea with 1/2 teaspoon cloves, ground
lemon 1/2 teaspoon cinnamon

Mix ingredients. Store in jars. As needed use 2 teaspoons per cup of hot

water. This keeps indefinitely when stored in covered jars.

Celia Stone

CHEER-WINE PUNCH

3 (64 ounce) Cheer-Wine 2 (46 ounce) pineapple juice

Freeze part of pineapple juice. Mix Cheer-wine and pineapple juice

together. Place frozen pineapple juice in mixture. Serve.

Nancy Byers
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Appetizers and Beverages

HOT CHOCOLATE MIX

2 pound can of Nestle Quick 1 pound 9.6 ounce box of

instant cocoa mix instant milk

1 1 ounce jar of Coffeemate

1 pound box of powdered
sugar

Mix all together In a very large bowl. Store in airtight container. To drink

add V3 cup mix to mug with hot water.

Jan Dunn

HOT CHOCOLATE MIX

8 quart size powdered milk 1/2 cup 10x sugar
2 pound box chocolate drink 3/4 cup instant coffee

mix powder (optional)

6 ounce jar powdered
creamer

Mix all ingredients in large bowl with whisk. Use V3 cup mix in a cup and
fill with boiling water, stirring well. (Coffee makes mocha mix.)

Jane Maske

LOW-CAL SHAKE

frozen strawberries 4 teaspoons sugar or 2
nlain nonfat unmirt narUanae artificial

1 cup frozen strawberries

1 cup plain nonfat yogurt
1/2 cup unsweetened

pineapple juice

1/2 cup nonfat dry milk

powder

packages artificial

sweetener

Combine in blender at low speed until smooth. 2 servings.

Carolyn Lewis
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Appetizers and Beverages

MULLED WINE

1 bottle red wine 1/4 teaspoon nutmeg
1/2 gallon orange juice 1/4 teaspoon allspice

1/2 pound brown sugar 1/4 teaspoon cloves

1 teaspoon cinnamon

Simmer all ingredients and serve hot. This makes alot. Perfect for

Christmas get togethers!

OPTIONAL: Slice 1 apple into mixture while cooking.

Debbie Blackman

ORANGE JULIUS DRINK

1/3 cup frozen orange juice 1/4 cup sugar

concentrate 1 teaspoon vanilla

1/2 cup milk 10 ice cubes
1/2 cup water

Put ingredients into blender, blending until smooth. Serve immediately.

Serves 2.

Julia Hancock Leininger

RUSSIAN TEA

2 cups Tang 3/4 to 1 cup of sugar

2 cups instant tea with 1 teaspoon cloves

lemon 1 teaspoon cinnamon

Mix all ingredients together well. Serve 1 tablespoon per cup with hot

water.

Jan Dunn
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Appetizers and Beverages

RUSSIAN TEA

1 quart water 1 (6 ounce) frozen lemonade
4 tea bags 1 (6 ounce) frozen orange
2 sticks cinnamon juice

1 tablespoon whole cloves 6 ounces pineapple juice

2 quarts water 1 1/2 cups sugar

Bring 1 quart water, tea bags, cinnamon and cloves to a boil and boil for

4 minutes. Strain into 2 quarts water and add juices and sugar. Serve

hot.

Debbie Blackman

SHERBETPUNCH

1 (12 ounce) can frozen 3 cups pineapple juice

orange juice concentrate 2 quarts lime sherbet

1 (6 ounce) can frozen 1 1/2 quarts ginger ale,

lemonade concentrate chilled

Mix orange juice concentrate and lemonade concentrate as directed on
container label. Combine orange juice, lemonade, and pineapple juice.

Refrigerate 2 hours or until serving time. When ready to serve, pour juice

mixture into punch bowl; add sherbet to punch in small scoops. Add
ginger ale.

Judy Weger

WEDDING PUNCH

3 large Sun-drops 2 cans frozen lemonade
2 large cans pineapple juice

Mix pineapple juice and frozen lemonade together. Add Sun-drops when
ready to serve. Serves 50.

Frances Moore
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Appetizers and Beverages

SPICE PARTY PUNCH

2 quarts apple juice 5 ounces red hots

1 quart pineapple juice Va to V'2 cup sugar

1 quart orange juice

Combine all ingredients in large pan and heat to boiling point then serve.

Can be reheated.

Lois Smith

STRAWBERRY PUNCH

2 cups cold water 2 cups boiling water

1 packages (6 ounces) 1 can (46 ounces) pineapple

strawberry Jello juice

1 can (6 ounces) frozen 1 cup sugar

orange juice 1 quart ginger ale

1 can (6 ounces) frozen 1 package (10 ounces)

lemonade frozen strawberries

Add boiling water to Jello and dissolve. Add cold water, fruit juices, and

sugar. Add the ginger ale and strawberries when ready to serve.

VARIATION: The flavor and color of this tasty punch can be changed by

using different flavors of Jello.

Debbie Blackman
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Appetizers and Beverages

STRAWBERRY PUNCH

1 quart sliced strawberries 1 quart diet Sprite or ginger

1 quart orange juice ale

1 quart pineapple juice

Puree strawberries In blender. Add orange and pineapple juices.

Refrigerate until chilled or freeze to slushy stage. When ready to serve,

add Sprite or ginger ale.

Jane Maske

SUGAR FREE SPICED TEA MIX

1 (3.3 ounce) jar sugar free 1 tablespoon plus 1

caffeine free iced tea mix teaspoon ground cinnamon
with lemon 2 teaspoons ground cloves

2 (1 .8 ounce) packages
sugar free orange
breakfast drink mix

Combine all ingredients. Store in an airtight container. To serve: stir 1 V2
teaspoons mix into 1 cup hot water.

Leslie Stowe Sauceda

VICKI AND JOHN'S WASSAIL

1 gallon apple cider 2/3 cup sugar
2 teaspoons whole cloves 2 oranges studded with

2 teaspoons whole allspice cloves

2 (3 inch) sticks cinnamon White wine

Heat cider, cloves, allspice, cinnamon and sugar to boiling. Reduce
heat. Cover and simmer 20 minutes. Add oranges and wine. Serve. (32

half cup servings.)

Vicki Moss (Former D.C.E.)
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When the manse was destroyed by fire on October 24, 1 941 , leaving the

pastor, the Reverend William Davis Wolfe, and his family homeless, the

old schoolhouse next door became their home until our present manse
was constructed within a year. Mrs. Wolfe, a nonagenarian, who
continues to reside in Gaston County, was able to visit our facilities

c

recently with her grandchildren and share a copy of the Reverend

Wolfe's last sermon in anticipation of the celebration.

S
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Soups

CHEDDAR CHOWDER

2 cups water 1/2 cup diced celery

2 cups diced potatoes 1 teaspoon salt

1/2 cup diced carrots 1/4 teaspoon pepper

WHITE SAUCE:
1/4 cup butter 2 cups cubed Cheddar
1/4 cup flour cheese

2 cups milk 1 cup cubed ham

Combine water, potatoes, carrots, celery, onion, salt and pepper in a

large kettle. Boil 10 to 12 minutes. In a small pan make white sauce by

melting butter, add flour and stir until smooth (approximately 1 minute).

Slowly add milk, cook until thickened. Add grated cheese to white sauce.

Stir until melted. Add white sauce and ham to vegetables that have NOT
been drained. Simmer and serve. 6 servings.

Rita Treichler

CREAM OF BROCCOLI SOUP

2 cups water 1/2 cup plain flour

1 (16 ounce) package frozen 6 cups milk

broccoli cuts 4 chicken bouillon cubes
1/2 cup chopped onion 1 teaspoon white pepper
1/2 cup melted butter

Add broccoli to boiling water and cover. Simmer 5 minutes. Saute onion

in butter until tender in Dutch oven. Add flour, stirring. Gradually add milk

and bouillon cubes. Cook over medium heat until thickened. Add
broccoli, cooking water, and pepper. Simmer 20 to 30 minutes, stirring

occasionally. Makes 9 cups.

Barbara Cockerham (Former Minister's Wife)
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Soups

CREAM OF BROCCOLI SOUP

1 head fresh broccoli or 2 4 tablespoons butter

(10 ounce) packages 5 tablespoons flour

frozen broccoli Half and half

V2 onion, chopped Salt to taste

3 cups (2 cans) chicken White pepper to taste

consomme

Cook broccoli in stock with onion until soft. Place in blender and blend

quickly. Leave small pieces of broccoli. Make a roux by constantly

stirring flour in butter until it browns. Add broccoli and stock to roux. To
avoid lumps, stir constantly until thick. Thin to preferred consistency with

half and half. Add salt and pepper to taste. Serve hot and garnish with

croutons, paprika and parsley.

Patsy Turnipseed

CREAM OF BROCCOLI SOUP

2 cups water 1/2 cup all-purpose flour

1 (16 ounce) package frozen 6 cups milk

broccoli (chopped) 4 chicken flavor bouillon

1/2 cup chopped onion cubes
1/2 cup margarine 1 teaspoon pepper

Bring water to a boil in medium saucepan; add broccoli. Simmer 5

minutes. Remove from heat, set aside. Saute onion in margarine about

10 minutes. Add flour stirring until smooth; cook 1 minute stirring

constantly. Gradually add milk and bouillon cubes; cook over low heat,

stirring constantly until thickened. Add broccoli and cooking water, add

pepper. Simmer 20 to 30 minutes, stirring occasionally. Yield: 9 cups.

Frances Moore

42



Soups

CROCKPOT FRENCH ONION SOUP

1/4 cup butter 2 teaspoons Worcestershire

4 to 5 onions, thinly sliced sauce

4 (10 V2 ounce) cans Va teaspoon pepper

condensed beef broth Thick slices of mozzarella

2 soup cans of water (optional)

1 beef bouillon cube French Bread (optional)

Saute onions in butter until tender approximately 20 minutes. Place

onions into crock pot. Add remaining ingredients. Cover and cook on low

4 to 6 hours. Butter slices of French bread and broil. Place in the bottom

of individual bowls, fill with soup and top with mozzarella cheese. Place

in broiler until golden brown and cheese is melted. 10 to 12 servings.

Rita Treichler

FRENCH ONION SOUP

2 pounds onions 3 tablespoons flour

3 tablespoons margarine 8 cups water

(butter) 7 bouillon cubes
1 teaspoon salt English muffins

1/2 teaspoon sugar Swiss cheese, 4 slices

Saute onions in butter; add salt and sugar. In large saucepan, heat 8

cups water. Dissolve 7 bouillon cubes. Mix 1 cup bouillon with flour and
add sauteed onions. Pour onion mix into bouillon. Stir. Season to taste

and simmer. Pour soup in mug; place English muffin on top. Top with

Swiss cheese and heat in microwave or oven. Toast the muffins first to

make it crisp. 8 cups or 4 mugs.

Grace Blackman
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Soups

EGGPLANT SOUP WITH PASTA

1 large onion, chopped
1/2 cup minced celery

3 cloves minced garlic

2 teaspoons olive oil

1 large eggplant peeled and
cubed

2 large tomatoes chopped
3 cups chicken stock or 3

cups water seasoned with

3 chicken bouillon cubes

1/2 cup chopped mushrooms
1/8 teaspoon dried thyme
1/8 teaspoon crushed

rosemary
1/2 cup cooked vermicelli

broken into small pieces

Saute onion, celery, and garlic in olive oil for 2 V2 to 3 minutes. Add
eggplant and tomatoes. Cover and simmer for 7 minutes. Add
mushrooms, simmer 3 minutes. Add chicken stock or bouillon, add
herbs. Simmer 20 minutes. Add pasta and heat through. Serves 4.

Mrs. LaRueA. Moore (Former D.C.E.)

MEXICAN LIME SOUP

1 large onion chopped
2 to 3 stalks celery chopped
1 large cucumber chopped
2 cups cooked chicken

chopped
1 to 2 carrots sliced thin

2 large tomatoes chopped

2 teaspoons olive oil

3 cups chicken stock or 3

cups water plus 3

chicken bouillon cubes
2 to 4 limes juiced

Salt to taste

Saute onion and celery until onion is glossy looking. Add cucumber,

chicken, carrots, tomatoes, broth. Simmer 20 to 30 minutes. Add lime

juice (juice of 2 limes) then add more juice until you like the limey taste.

Add salt if needed. Serve ho with nacho chips. Serves 4.

Mrs. LaRueA. Moore (Former D.C.E.)
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Soups

POTATO-HAM CHOWDER

2 cups cold water 2 beef bouillon cubes

2 cups cooked and diced 1 tablespoon margarine

ham (or 1 small can 2 tablespoons chopped
chunk ham) chives

3 cups peeled and diced Vs teaspoon pepper

potatoes V4 teaspoon paprika

1/2 cup diced onions 1 V2 cups milk

1 cup chopped celery 2 1/2 tablespoons flour

Mix 2 cups water, ham, vegetables and seasonings in large saucepan.

Bring to a boil and simmer about 30 minutes, until potatoes are tender.

Add 1 1/2 cups milk to flour gradually, stirring to prevent lumps. Remove
pan from stove and carefully stir in flour-milk mixture. Heat, but do not

boil, until slightly thickened. Good with grated cheese sprinkled on top.

Jane Maske

POTATO SOUP

3 cups diced potatoes Salt and pepper to taste

3 cups water 3 tablespoons margarine

1 cup (or less) onions 2 cups milk

1/4 cup chopped celery 2 chicken bouillon cubes
1/3 cup flour 1 cup sour cream

Bring potatoes, water and onion to boil. Simmer until done. Mix and add
remaining ingredients to potato mixture and simmer until hot.

Suzanne Enloe

45



Soups

SPINACH SOUP

4 tablespoons butter 1 bouillon cube
2 tablespoons flour 1 1/2 tablespoons sherry

2 cups milk 1 small onion stuck with

1/2 to 1 cup cream two whole cloves

1 cup cooked spinach, Salt and pepper

drained Dash nutmeg

Put butter, flour, 1 cup of the milk, cream and spinach in the blender for

5 seconds. Place mixture in top of double boiler, heat quickly, and add
bouillon cube and most of remaining milk. Stir over hot water until

creamy. Add sherry and onion, and simmer for 10 minutes. If too thick,

add a little more milk. Season with salt, pepper, and a dash of nutmeg.

Remove onion and serve.

Debbie Blackman

SPLIT PEA SOUP

1 can split pea soup 1 can cream of chicken

(condensed) soup (condensed)

1 can split pea with bacon
soup (condensed)

Mix soups well. Add milk to dilute slightly. (Mix should be fairly thick.)

Heat. Serve with a spoon of sour cream and a small amount of sherry in

each serving bowl. Serves 4 to 6.

Barbara Cockerham (Former Minister's wife)

Barbara Grant Cockerham (Mrs. James M.) is the Executive Editor and
Co-owner of Just Cross Stitch, a national crafts magazine with a

Christian perspective.
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Soups

CRAB BISQUE

1 can mushroom soup 1 cup whipping cream
1 can celery soup V2 pound crab meat
1 1/2 soup cans milk V4 cup dry white wine

Mix together soups, milk and cream. Heat just to boiling. Add crab, heat

thoroughly. Stir in wine just before serving. Serves 6 to 8.

Betty McLean (Copied from Outer Banks Cookbook, Outer Banks, N.C.)

CREAMY CRAB SOUP

1 pound crab meat 4 cups milk

V2 stick butter 1 cup heavy cream
1/3 cup flour 1 teaspoon salt

1 cup chicken broth 1/2 cup dry sherry

1/4 teaspoon pepper

In a large saucepan, melt butter. Blend in flour, stirring until smooth.

Slowly stir in chicken broth, stirring until smooth. Add milk and cream.

Cook over low heat stirring constantly until thickened (about 2 minutes).

DO NOT boil. Add sherry, salt and pepper. Remove and serve while hot.

Serves 6.

Grace Blackman

Jesus Christ is the same yesterday and today and forever.

Hebrew 13:8
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Soups

OYSTER STEW

1 1/2 pints oysters 1/2 teaspoon salt

1 stick butter V4 teaspoon black pepper

2 quarts milk

In large saucepan, melt the butter. Add drained oysters to butter and
cook about 3 minutes. Add milk, salt and pepper. Bring to boiling point;

do not boil, remove from heat and serve. Serves 6.

Grace Blackman

FISH STEW

2 pounds fish fillets, cut in 4 cups fish stock or water

1 inch cubes Few drops of hot sauce
6 slices bacon diced Small jar ketchup

1 cup diced onions 1 tablespoon salt

1 large can tomato sauce 1/2 teaspoon black pepper

Brown bacon in large saucepan. Add onions and cook until tender. Add
tomato sauce, fish stock or water, ketchup, hot sauce, salt and pepper.

Cook 30 minutes, slow. Add fish and cook 10 minutes or until fish is

opaque. Serve over rice. To get fish stock, boil fish in water for a few

minutes. Serves 6.

Grace Blackman

O give thanks to the Lord, for he is good;

his steadfast love endures forever!

Psalm 118:1
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Among our historical relics is a hand-made pastry cutter used for many
years in preparing the communion bread. Many women have assisted in

the preparation of the elements for the Sacrament of Communion. At

least five of these have actually home-baked the bread: Marietta Hanna
Ratchford (Mrs. Joseph T.), Edith Horsley Lewis (Mrs. Ura Lee, Sr.), Ela

Dixon Wilson (Mrs. Lyndon G.), Nellie Bailey Stowe (Mrs. Fred Reece
Sr.), and Betty Taylor Stowe (Mrs. Harold R., Sr.)
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Breads and Breakfast Foods

ANGEL BISCUITS
With this yeast dough, you can bake the biscuits right

away or let them rise for a more yeast-roll-like texture.

Even better, you can make the dough ahead.

1 package active dry yeast 2 teaspoons salt

1/4 cup warm water 1 teaspoon baking soda
5 cups all-purpose flour 1 cup shortening

1/3 cup sugar 1 V3 cups buttermilk

3 teaspoons baking powder

In a small bowl, soften yeast in warm water; set aside. In a large mixing

bowl, stir together flour, sugar, baking powder, salt and baking soda.

With a pastry cutter, cut in shortening until mixture resembles coarse

crumbs; mix well. Add yeast mixture and buttermilk; stir until combined.

On a floured surface, knead mixture about 2 minutes or until smooth,

adding more flour as needed. (To make ahead, dough may be stored,

covered, in refrigerator overnight.) Roll out the dough to a V2 inch

thickness. Using a 2 V2 inch biscuit cutter, cut out 24 biscuits. If

necessary, dip cutter in flour between cuts. Place biscuits on ungreased

baking sheet. At this point, either bake biscuits or, for a roll-like texture,

let the biscuits rise, covered in a warm place for 45 minutes (one hour if

dough was made ahead and chilled). Bake in 450° oven about 8 minutes

or until biscuits are light brown on bottom. Makes about 24 biscuits.

Mrs. John H. Knight (Bonnie L. Knight)(Former Pastor's Wife)

I lift up my eyes to the hills. From whence does my help come?
My help comes from the Lord, who made heaven and earth.

Psalms 121:1,2
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Breads and Breakfast Foods

ANGEL BISCUITS

5 cups self-rising flour 1 cup buttermilk

1 tablespoon sugar 1 cup milk

3/4 cup shortening

1 package yeast dissolved

in 2 tablespoons warm
water

Sift flour and add sugar. Cut in shortening. Add yeast and milks. Knead
and place in refrigerator. Make into biscuits and do not allow to rise

before baking. Bake at 425° for 15 minutes. Mixture will keep for several

weeks in refrigerator.

Celia Stone

BEATEN BISCUITS

4 cups all-purpose flour 1/3 cup lard

1 teaspoon salt 3/4 cup ice water (more or

1 teaspoon sugar less)

Sift the dry ingredients together; work in the lard, then stir in water until

dough is very stiff. Turn onto pastry board and roll (can be beated with

wooden mallet) until blisters appear and the dough pops (about 15

minutes) constantly folding the dough back on itself and turning around.

Roll smooth about V2 inch thick, cut into tiny biscuits and stick four times

with a fork. Bake on ungreased pan at 400° until lightly colored. Split and

insert with thinly sliced fried or baked ham. Makes about 50 biscuits.

NOTE: Another version can be prepared using 7 tablespoons butter and

1 cup milk. This unleavened morsel was often served at fancy parties

and weddings.

Ela Dixon Wilson
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Breads and Breakfast Foods

BISCUITS

2 cups self-rising flour 1/2 cup Crisco

1 1/2 teaspoons baking 1 cup buttermilk

powder

Cut Crisco into flour plus baking powder. Work with fork until well

blended. Stir in buttermilk. Flour, knead, roll out 1/2 inch thick and cut

into preferred size. Bake 400°.

Cordelia Stowe

CHARLIE BREAD

1 cup self-rising cornmeal 2 eggs, beaten

1/2 cup cooking oil 1 small carton sour cream
V2 cup cream style corn

Mix ingredients together. Pour in greased pan. Bake at 450° for 20 to 25

minutes.

Celia Stone

COMMUNION WAFERS

1 cup flour 8 teaspoons or less ice

Pinch salt water

2 teaspoons chilled Crisco

Work with fork until texture is very fine. Add ice water for a very stiff

consistency. Roll on a cookie sheet and score dough into tiny (1-inch)

squares. Wafers will separate when baked. Bake in slow oven (200° to

250°) for about 50 minutes, watching carefully that the dough doesn't

brown on top.

Ela Dixon Wilson
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Breads and Breakfast Foods

CORN BREAD

1/3 cup sifted flour 1/2 teaspoon salt

3/4 cup yellow cornmeal 1 egg, beaten

1 1/2 teaspoons baking 2/3 cup milk

powder 2 tablespoons melted

1 tablespoon sugar shortening or oil

Sift together the flour, cornmeal, baking powder, sugar and salt.

Combine the egg, milk and oil. Add to dry ingredients and stir only

enough to mix. Pour batter into a greased 8x8 inch baking pan. Bake at si

425° for 25 minutes. Serves 6. a

Grace Blackman

CORN BREAD

1 egg, beaten 2 cups self-rising com meal

1 1/2 cups buttermilk 1/4 cup melted shortening

1/4 teaspoon soda

Mix as given. Heat greased iron skillet. While oven is heating, pour

mixture in hot skillet. Bake at 450° for 20 to 30 minutes.

Zoe Boyd

Do not be conformed to this world but be transformed by the

renewal of your mind, that you may prove what is the

will of God, what is good and acceptable and perfect.

Romans 12:2
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Breads and Breakfast Foods

CORNBREAD DRESSING

4 cups bread crumbs 1 cup chopped celery

(biscuits or loaf bread) Salt and pepper to taste

4 cups egg cornbread (use 1 teaspoon sage

several eggs to make) 3 cups chicken broth

(use white corn meal) V3 cup margarine (melted)

1/2 cup chopped onion 1 cup milk

Toast bread for crumbs. Crumble In large bowl. Add onion, celery and

seasonings. Add hot broth to make soft mixture. Mix well. Add margarine

and milk. Mixture should be very soft to allow for loss of moisture during

baking. Add more broth if necessary. Pour into greased pan and bake at

350° for 1 hour.

Eula Glenn

ELSIE TALLEY'S CHICKEN DRESSING

1 cake cornbread (crumbled) 1/2 cup chopped celery

10 slices toasted bread 1/2 teaspoon celery salt

(crumbled) 1/2 cup chopped onion
1 cup chicken broth 1 egg
1 cup warm water Salt and pepper to taste

Mix well cornbread, chicken broth and water. Add celery, onion, salt and
pepper, celery salt, and egg. If more seasoning is needed add poultry

seasoning. Grease cookie sheet, drop mixture in patties on cookie

sheet. Bake 350° to 400° until brown. Serves 6 to 8 people.

NOTE: Use more broth and water if needed.

Betty Osborne

Billie Ann Wiggins

Elaine Gantt
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Breads and Breakfast Foods

CORNBREAD SAGE DRESSING

3 cups self-rising cornmeal 1 3/4 cup herb seasoned
1/4 cup all-purpose flour stuffing mix
1 tablespoon sugar 1/2 teaspoon rubbed sage
1 teaspoon salt 1 (10 3/4 ounce) can cream
Pinch of soda of chicken soup
3 cups buttermilk (undiluted)

2 eggs, well beaten 3 cups turkey or chicken

1 cup chopped celery broth

3/4 cup chopped onion

3 tablespoons bacon drippings

Combine cornmeal, flour, sugar, salt and soda, stirring lightly; add
buttermilk and eggs mixing well. Stir in chopped celery and onion. Heat

bacon drippings in a 10 inch iron skillet until very hot; add 1 tablespoon

drippings to batter, mixing well. Pour batter into hot skillet and bake 450°

about 30 minutes or until bread is lightly browned. Crumble into a large

mixing bowl; add stuffing mix and sage. Set aside. Place soup in a

medium saucepan, gradually stir broth into soup. Cook over medium
heat stirring constantly, until thoroughly heated. Pour over crumb
mixture; stir well. Spoon into a well-greased 13x9x2 inch baking dish,

bake at 375° for 35 to 40 minutes or until thoroughly heated. Yield 12 to

15 servings.

Karen Bryant

DUMPLINGS

1 egg well beaten 2 tablespoons milk

1/2 teaspoon salt 1 cup sifted all-purpose flour

Combine egg, salt, and milk. Add enough flour to make a stiff dough.

Roll very thin on floured surface. Let stand 20 minutes. Roll up and slice

1/2 inch thick. Spread out and dry 2 hours. Drop by small pieces into

boiling soup or boiling salted water. Good in chicken dumpling and

chicken broth. Cook 10 minutes.

Clara W. Adams
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Breads and Breakfast Foods

EASY COMPANY BISCUITS

2 cups Bisquick 1 (8 ounce) carton sour

1 stick margarine, at room cream, at room
temperature temperature

Mix all ingredients together and form into small balls. Put in greased

muffin tin. Bake at 400° for 10 to 15 minutes. Makes 12 to 18 biscuits.

Betty Stowe

HERBED CORNBREAD

1 V4 cups self-rising V4 teaspoon celery seeds

cornmeal 2 eggs, beaten

3/4 cup self-rising flour 1 V'4 cups milk

1 teaspoon sugar V4 cup plus 2 tablespoons
1/2 teaspoon dried whole butter or margarine,

marjoram melted
1/2 teaspoon dried whole

thyme

Combine first 6 ingredients in a large bowl. Combine eggs, milk, and
butter; add to dry ingredients, stirring just until moistened. Pour batter

into a lightly greased 9 inch square pan. Bake at 425° for 25 minutes or

until golden brown. Yield: 9 servings.

Allison Hovis
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Breads and Breakfast Foods

JENNY'S IRISH SODA BREAD

4 cups all-purpose flour 1 1/2 cups milk mixed with 1

3 teaspoons baking powder 1/2 tablespoon white

1 1/2 teaspoons baking soda vinegar

3 tablespoon sugar 2 teaspoons cinnamon
1 cup golden raisins and/or Butter and sugar for glaze

currants

Mix flour, baking powder, soda, salt, 3 tablespoons sugar, and raisins.

Add milk, all at once. Can be mixed with electric beater with dough hook

or kneaded by hand on floured board. Knead cinnamon into dough near

the end; kneading a little so cinnamon can be seen in streaks. Form 4

smooth balls. Place on greased cookie sheet. Bake at 350° for 45 to 60

minutes or until done. Remove from pan and rub with butter and sprinkle

with sugar.

Jean Piercy

MINI SOUR CREAM MUFFINS

1 cup butter or margarine, 2 cups self-rising flour

softened

1 (8 ounce) carton sour

cream

Combine butter and sour cream, mixing until smooth. Gradually stir in

flour until blended. Spoon batter into ungreased mini muffin pans, filling

each with one tablespoon batter. Bake at 350° for 25 to 30 minutes.

Yield: 3 dozen.

Leslie Stowe Sauceda

C
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Breads and Breakfast Foods

QUICK ROLLS

2 cups self-rising flour 4 tablespoons mayonnaise
1 cup sweet milk

Mix thoroughly. Bake in greased muffin pan at 450° until brown.

Celia Stone

I QUICK WHITE BREAD

1 cup milk, scalded 2 V2 tablespoons

1 package yeast shortening, melted

1 cup water, lukewarm 6 to 6 V2 cups flour,

2 V2 tablespoons sugar approximately

1 teaspoon salt 2 greased 4x8 inch loaf pans

Add sugar and salt to scalded milk and let cool. Dissolve yeast in

lukewarm water and then add to milk mixture. Mix in half of the flour;

then add the melted shortening and enough more flour to make a soft

dough. Turn dough out on a floured surface and knead until elastic,

adding flour as needed. Shape dough into a ball and place in a greased

bowl (at least a 9 cup size), turning dough over so top is lightly greased.

Cover with a wet towel; set in a warm place and let rise. Should be

double in bulk in about 1 V2 hours. Knead again, using flour as needed.

Divide in half and let rise in loaf pans. Bake at 400° for 10 minutes; 350°

for approximately 15 minutes. Brush tops of loaves with margarine. Turn

out on a layer of thick towels. Ring farmbell so the grandson can enjoy

this hot bread.

Julia B. Kendrick (Mrs. John M.) (deceased)
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Breads and Breakfast Foods

SOUR CREAM CORNBREAD

1 cup plus 2 tablespoons 1 small can cream style

self-rising corn meal corn

1/2 cup liquid shortening 1 teaspoon sugar

2 large eggs 1 teaspoon salt

1 cup sour cream

Mix together and pour into a greased 8 inch or 9 inch pan. Bake at 350 c

for 35 to 45 minutes.

Laura Stowe Henkel

SPOON YEAST ROLLS

1 package dry yeast 1 egg beaten

2 cups warm water 4 cups sifted self-rising flour

3/4 cup margarine melted 1 teaspoon salt

4 V4 cups sugar

Dissolve yeast in water. Combine butter and sugar in large bowl. Add
beaten egg. Then add dissolved yeast. Stir in flour and mix well. Drop by

spoonful into well greased muffin tins filling each about 2/3 full. Bake
350° preheated oven for 10 minutes or until light browned. To keep

dough for several days, place in an airtight container and keep
refrigerated. Makes 2 dozen.

Clara W. Adams

60



Breads and Breakfast Foods

APPLE BREAD

1 cup oil 1 1/2 teaspoons salt

2 cups cooked, mashed 2 teaspoons soda
apples 4 eggs

3 cups sugar 1 teaspoon cinnamon
2/3 cup water 1 teaspoon ginger or allspice

3 1/2 cups plain flour

Blend together well. Bake in 2 greased loaf pans at 350° for 1 hour.

Karen Bryant

BANANA NUTBREAD

1 stick margarine 2 cups flour

3/4 cup sugar 1 teaspoon soda
2 eggs 1 teaspoon vanilla

1/2 cup very warm water 1/2 cup nuts

2 medium bananas

Cream shortening and sugar. Add eggs and vanilla. Mix with fork. Add
soda to bananas and mash, add alternately with flour to creamed
mixture. Add nuts. Last add very warm water. Bake 350° for 45 minutes.

Eula Glenn

Let the words ofmy mouth and the meditation of my heart

be acceptable in thy sight, O Lord, my rock and my redeemer.

Psalms 16:3,4
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Breads and Breakfast Foods

BLUEBERRY OATMEAL MUFFINS

1 cup blueberries 2 teaspoons baking powder
2 tablespoons flour 1 stick margarine
3/4 cup oatmeal 2/3 cup milk

1 1/2 cups flour 1 egg
3/4 cup sugar

Fold together berries and flour. Set aside. Mix remaining ingredients well

and fold into floured berries. Pour into muffin cups. Bake at 400° 20 to

25 minutes.

NOTE: This is a good basic muffin and apricots and almonds or dates

and pecans also are good as the additions.

Jane Davis (Former Minister's Wife)

BRAN MUFFINS

4 eggs, well beaten 2 teaspoons salt

1 quart buttermilk 1 (16 ounce) box 40% bran

3 cups sugar flakes

1 cup oil 1 cup chopped nuts (optional)

5 cups plain flour, sifted 1 cup chopped dates

5 teaspoons soda (optional)

Mix all liquid ingredients together. Next, add the dry ingredients slowly.

Stir with a wooden spoon. Store mixture in large container in refrigerator.

Keeps for 6 weeks. Bake muffins at 400° for 15 to 20 minutes.

VARIATIONS:
BANANA BREAD: 2 cups muffin mixture, V4 cup water, and 1 cup

mashed bananas. Bake at 350° for 45 minutes.

APPLESAUCE CAKE: 3 cups mixture and 1 cup applesauce. Bake at

350° for 45 minutes. Serve with whipped topping.

Celia Stone
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Breads and Breakfast Foods

CINNAMON BISCUITS

2 1/2 cups Bisquick 2 tablespoons sugar (white)

1/2 cup raisins 1 teaspoon cinnamon
2/3 cup milk

Mix together, beat and roll in ball. Cut or roll into biscuits. Bake 10

minutes at 400° in oven.

GLAZE:
2/3 cup powered sugar 1/2 teaspoon vanilla

1 tablespoon warm water

Mix until smooth then spoon on hot biscuits.

Grace Blackman

CINNAMON PINWHEELS

2 cups sifted all-purpose 3/4 cup milk (about)

flour 1/3 cup butter or margarine

1 tablespoon baking powder 1 1/2 teaspoons cinnamon
1 teaspoon salt 1/2 cup sugar
1/4 cup shortening

Sift together flour, baking powder and salt into bowl. Cut in shortening

until mixture resembles coarse meal or crumbs. Make a hollow in

mixture and stir in enough milk to make a soft dough that leaves the

sides of the bowl and sticks to the mixing fork. Turn onto lightly floured

surface and knead with heel of hand 15 times. Roll into 16x6 inch

rectangle. Combine butter, cinnamon, and sugar. Spread over dough,

and starting at long edge, roll up like a jelly roll. Seal edge; cut in 1 inch

slices. Place in greased muffin-pan cups; brush tops with butter. Bake in

hot oven (400°) 15 to 20 minutes. Makes 12 to 16 pinwheels.

Brian Weger
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Breads and Breakfast Foods

CINNAMON ROLLS

1 cup flour (plain) 1/3 cup milk

1/8 teaspoon baking soda 1/2 cup butter melted
1/4 teaspoon baking powder 1/2 cup sugar
1/2 teaspoon salt Cinnamon
2 tablespoons butter

Combine flour, soda, baking powder and salt. Cut in butter and mix. Add
milk, mixing to make a dough. Roll out dough thinly and spread melted

butter, sugar and cinnamon on top. Roll up dough like a jelly roll. Slice

into 1 inch pieces and place on greased pan. Bake at 400° until brown.

Nancy Martin

OLD SALEM-STYLE PUMPKIN MUFFINS

2 cups sifted flour 1/3 cup soft butter

2 teaspoons baking powder 3/4 cup brown sugar
1/2 teaspoon salt 1/4 cup molasses
1/2 teaspoon ginger 2 beaten eggs
1/2 teaspoon ground nutmeg 1 cup canned pumpkin
1/8 teaspoon ground cloves 1/2 cup milk

1/3 cup raisins

Sift together flour, baking powder, salt and spices. Add raisins and coat.

Cream sugar, butter and molasses; add milk, eggs and pumpkin and

blend well. Stir in dry ingredients blending only until flour disappears. Fill

greased muffin pans full. Bake at 375° for 16 to 18 minutes. Makes 12 to

15 large muffins.

Celia Stone
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Breads and Breakfast Foods

DELICIOUS COFFEE CAKE

DAY1:
3/4 cup milk 2 packages yeast

1/4 to 1/2 cup sugar 2 beaten eggs
1/2 teaspoon salt 4 cups (heaped) unsifted

2 sticks margarine plain flour

1/2 cup barely warm water

Scald milk; add sugar, salt, margarine. Cool until lukewarm. Dissolve

yeast in barely warm water in large bowl. Add cooled milk-and-butter

mixture. Add eggs and flour. Beat with a wooden spoon until smooth.

Cover with foil and let stand overnight or at least 4 hours.

DAY 2 - COOK TOGETHER. COOL UNTIL THICK. DO THIS FOR
EACH 1/3 OF DOUGH:
1 stick melted margarine 1 teaspoon cinnamon
1 cup brown sugar

NEXT DAY: Divide dough into 3 parts. For each V3 dough, roll on

floured surface into 11x7 inch rectangle. Cut into 3 strips lengthwise. Put

V3 of mixture above (sugar-butter-cinnamon) in center of each strip.

Fold over each strip and pinch together. Braid 3 strips; place in 8 inch

cake pan. Cover; let rise in warm place until doubled in size (1 hour).

Bake at 400° for 15 to 17 minutes. Ice each cake with the following: 3

cups 10x sugar; 1 teaspoon vanilla, 3 tablespoons milk. Drizzle overtop

of cakes. This is enough for all 3 cakes.

NOTE: This makes 3 coffee cakes. Day 2 directions must be followed for

each of 3 sections of dough.

Jean Piercy
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Breads and Breakfast Foods

ZUCCHINI NUT BREAD

1 cup zucchini finely 1/2 teaspoon baking soda
chopped 1 teaspoon cinnamon

1 cup sugar 1/2 teaspoon nutmeg
1 egg 1/4 teaspoon baking powder
1/2 cup cooking oil 1/4 teaspoon grated lemon
1 1/2 cups flour peel

1/2 teaspoon salt 1/2 cup nuts (optional)

Mix zucchini, egg, and sugar until well blended; add oil and mix well; add

all other ingredients and mix well. Put in greased loaf pan and bake at

325° for 1 hour. Cool for 10 minutes before removing from pan.

Jan Dunn

SAUSAGEAND EGG CASSEROLE

1 1/2 pounds sausage 3 slices of white bread (cut

9 eggs slightly beaten into cubes)

3 cups milk 1 V2 cups grated sharp

1 1/2 teaspoons dry mustard cheese
1 teaspoon salt

Brown sausage and drain. Mix eggs, milk, mustard, and salt. Stir in

bread, sausage, and cheese. Spoon in greased 9x13 inch pan and
refrigerate until ready to bake. Bake at 350° for 1 hour.

Jan Dunn

K
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Breads and Breakfast Foods

CHEESE-EGG BAKE

7 or 8 thin slices of bread, 4 eggs
cubed 1 cup milk

2 V2 cups sharp Cheddar 1/2 teaspoon dry mustard

cheese, shredded 1 can cream of mushroom
1 pound sausage, cooked soup

Grease 3 quart casserole and put cubed bread on bottom. Add cheese.

Then add sausage. Beat together eggs, milk, mustard and pour over

other ingredients. Refrigerate overnight. Before baking, dilute soup with

1/2 can of milk and pour over top of casserole. Bake in slow oven (325°)

until slightly brown about 30 to 45 minutes.

Debbie Blackman

CHEESE GRITS SUPREME

1 cup uncooked grits 2/3 cup milk

1/2 cup butter, softened 1/2 cup Cheddar cheese,

1 roll bacon-flavored cheese grated

3 eggs, beaten

Cook grits. Add butter and bacon-flavored cheese while grits are hot.

Blend well and cool. Combine egg with milk, stir into grits. Pour into

greased 2 quart casserole dish. Sprinkle with Cheddar cheese. Bake 30
to 40 minutes in 325° oven. Garnish with bacon curls if desired.

Barbara Cockerham (Former Minister's Wife)
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Breads and Breakfast Foods

SAUSAGE QUICHE

1 pie crust Dash cayenne pepper
2/3 cup milk 1 1/2 cups grated cheese
3 eggs 1 pound pork sausage,

1 teaspoon salt brown and drain

Dash black pepper

Bake crust 3 minutes, prick crust, bake 5 minutes longer, cool. Combine
eggs, milk and seasonings; beat lightly. Stir in sausage. Sprinkle 3/4 cup

cheese over pastry shell, add sausage mixture, sprinkle remaining

cheese on top. Bake 375° oven for 50 minutes or until set. Serves 6.

Grace Blackman

QUICHE

BLEND TOGETHER IN BLENDER:
V2 cup milk 3 eggs
3/4 cup Bisquick

Grease 10 inch pie plate. Place in dish, 1 cup grated Cheddar cheese, 1

small can asparagus drained, pieces of cooked chicken or ham, fresh

mushrooms, sliced, and 1 onion, chopped and sauteed in a little butter

just a few seconds. Pour over top the egg mixture. Bake V2 hour 400°.

Clara W. Adams
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The congregation's three nonagenarians in June 1992 are Jessie

Ratchford Anderson (Mrs. James K.), Ela Dixon Wilson (Mrs. Lyndon

G.), and Zoe Ratchford Boyd (Mrs. I. Harris). Two of these ladies are

able to be in attendance at worship services and all three have
contributed recipes for the bicentennial cookbook and are lifelong

members of the congregation. Mrs. Anderson assisted in the planning,

construction and gathering of relics for the Burwell Historical Chapel.

Mrs. Wilson served as dietitian when a New Hope School was erected in

the community in 1955 after a seventeen year period without a school. A
scrapbook she maintained through the years has provided interesting

clippings which are being used as a part of a historical montage.

Throughout the years, Mrs. Boyd served the women's organization in

many capacities, and at age 87, she found time to participate in The
Gaston County Literacy Program by teaching illiterates to read.
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Vegetables and Side Dishes

ASPARAGUS CASSEROLE

2 large cans asparagus, 1/2 cup slivered almonds,

drain and reserve 1/2 cup toasted

liquid V2 cup bread crumbs
3 hard boiled eggs

FOR WHITE SAUCE:
1 cup milk 2 tablespoons margarine

2 tablespoons flour 1 can cream of mushroom soup

Heat milk and margarine. Mix flour and V2 cup juice reserved from

asparagus. Add to hot milk, stir in mushroom soup. Stir until thick. Butter

casserole dish. Place in layers; asparagus, sliced eggs, almonds, and
sauce. Repeat until all ingredients are used. Pour sauce over each layer.

Top with bread crumbs and dot with margarine. Bake 30 to 40 minutes in

a 350° oven.

Barbara Cockerham (Former Minister's Wife)

ASPARAGUS CASSEROLE

3 hard boiled eggs 1/2 cup butter

2 (1 4 1/2 ounce) cans green 1/2 teaspoon salt

asparagus spears 1/4 teaspoon black pepper
1 (8 ounce) can water 1 cup grated sharp Cheddar

chestnuts thinly sliced cheese
6 tablespoons flour 1 cup bread crumbs
1/2 cup milk

Drain asparagus and water chestnuts, saving 1 V2 cups of combined
liquids. Mix flour and milk until smooth. Combine with vegetable liquids,

butter, seasonings and cheese. Cook over medium heat, stirring

constantly until thickened. Arrange asparagus in dish. Top with water

chestnuts and cover with egg slices. Pour sauce all over. Sprinkle with

bread crumbs. Bake 375° 30 minutes. May be prepared in advance. (8

servings).

Grace Clemmer
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Vegetables and Side Dishes

ASPARAGUS CASSEROLE

1 cup canned all green 1 dozen almonds blanched

asparagus

3 tablespoons cornstarch

and mix with 1 cup milk

Cook the cornstarch and milk until thin cream sauce. Add the broth of

asparagus, while cooking the sauce. Add about 1 dozen blanched

chopped almonds. Put asparagus in greased casserole. Pour cream
sauce over. Cover with buttered toasted bread crumbs. Drop thin pieces

of butter over top. Bake at 350° 15 to 20 minutes until brown.

Clara W. Adams

ASPARAGUS TOAST
(Majestic Range Cookbook)

Asparagus Little cream
1 tablespoon flour Bread, nicely toasted

Sweet milk

Boil the asparagus until tender, drain, make a dressing of flour, sweet

milk and a little cream. Pour over asparagus and let come to a boil, then

add butter the size of an egg. Have ready some bread nicely toasted

and pour the asparagus over. Serve while hot.

Nell E. Kendrick
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Vegetables and Side Dishes

BAKED APPLES

4 medium baking apples 1/2 cup margarine

1/4 cup sugar V2 teaspoon cinnamon
1/4 cup light corn syrup

Core the apples; peel from stem V3 down; place in shallow baking dish.

In small saucepan; mix remaining ingredients and heat until smooth,

stirring constantly. Pour over apples. Bake for 40 minutes or until tender

in 375° oven. Good with ham and green beans. Serves 4.

Grace Blackman

BARBEQUED POTATOES

1 can cream of mushroom V4 teaspoon oregano
soup 2 cups grated American

1/3 cup evaporated milk cheese
1/4 cup barbecue sauce 4 cups thinly sliced potatoes

1/8 teaspoon pepper 1/2 teaspoon paprika

1/4 teaspoon onion salt

Combine soup, milk, barbecue sauce, pepper, onion salt, oregano and 1

1/2 cups cheese in a 2 quart bowl. Stir in potatoes until well mixed. Place

in a greased shallow 1 1/2 quart baking dish and sprinkle with remaining

cheese and paprika. Bake at 350° 1 hour or until potatoes are tender. 6
servings.

Virginia K. Brown
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Vegetables and Side Dishes

BETTER HOMES AND GARDENS MOST REQUESTED
SQUASH CASSEROLE

7 cups cooked squash 1 cup shredded carrots

1 medium onion chopped 1 (8 ounce) package herb

(V2 cup) seasoned mix

1 can cream of chicken soup V4 cup melted margarine

1 (8 ounce) carton sour

cream

In saucepan cook squash with V2 teaspoon salt, drain. Combine soup,

sour cream and carrots, fold in squash and onion. Combine stuffing mix

with margarine. In greased baking dish, add 2/3 of stuffing mix, layer

squash mixture atop sprinkle remaining stuffing mixture around edge of

bowl. Bake at 350° for 30 to 35 minutes. Serves 12.

Lea Warren

BROCCOLI BAKE

1 can (10 3/4 ounce) Dash pepper

Campbell's condensed 2 (10 ounce) packages

cream of broccoli soup frozen broccoli

1/2 cup milk 1 can (2.8 ounces) French

1 teaspoon soy sauce fried onions

Combine soup, milk, soy sauce and pepper. Stir in broccoli and 1/2 can

of the onions. Pour into 1 V2 quart shallow casserole. Bake at 350° for

25 minutes. Top with remaining onions. Bake 5 minutes more.

Betty Stowe
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Vegetables and Side Dishes

BROCCOLI CASSEROLE

2 packages frozen broccoli, 1 cup mayonnaise
cooked and drained 1 cup sharp grated cheese

1 stick of margarine 1 chopped onion

1 can mushroom soup Ritz crackers

Melt margarine in casserole dish. Place broccoli in the bottom of the

dish, mix soup, onion, mayonnaise and cheese. Spread on broccoli.

Sprinkle crumbled cracker crumbs on top and bake at 350° for 30 to 40

minutes. Serves 10 to 12.

Grace Blackman

BROCCOLI CASSEROLE

1 (10 ounce) package frozen 1 egg well beaten

chopped broccoli 1 tablespoon onion, grated

1/ can cream of mushroom Salt and pepper to taste

soup V2 cup cheese cracker

V2 cup sharp cheese, grated crumbs

Cook broccoli for 5 minutes. Drain well. Combine all ingredients, except

cracker crumbs, with the broccoli. Pour in a 8x8 inch casserole dish. Top
with cracker crumbs. Bake 400° for 30 minutes.

Gale Collins

BROWN RICE

1 can beef broth 1/2 stick margarine

1 can water 1 cup rice

Small onion

Put in covered Pyrex dish. Cook for 1 hour at 350°.

Betty Stowe
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Vegetables and Side Dishes

CREAMED CORN

1 egg beaten 2 tablespoons chopped onion
1 can creamed corn 1 tablespoon butter

1/2 cup milk 1 teaspoon salt

3/4 cup bread crumbs Dash pepper

Combine mixture with beaten egg and bake 350° 30 to 35 minutes.

Clara W. Adams

THE BEST CORN SOUFFLE

1 stick margarine, melted 1 box Jiffy cornbread mix
1 (8 ounce) carton sour cream 1 can cream corn
2 eggs, beaten 1 can whole kernel corn

Mix all ingredients and bake 50 to 60 minutes in 300° oven, or until

brown. If whole kernel corn is drained, product will be more like

cornbread; if liquid is included, product will be more moist. Serves 8.

Barbara Cockerham (Former Minister's Wife)

CROCK POT MACARONIAND CHEESE

8 ounces macaroni noodles V4 cup melted butter

(the small ones) 8 ounces medium Cheddar
2 eggs (grated)

1 large can evaporated milk 8 ounces sharp Cheddar (grated)

1 1/2 cup regular whole milk Salt and pepper

Cook noodles according to directions on box. In large bowl, combine:

eggs, evaporated milk, regular milk, butter, cheeses, and salt and

pepper. Add macaroni and mix well. Grease crock pot and cook on low

for 3 to 3 1/2 hours. Best macaroni and cheese recipe I have ever used.

Easy and delicious!

Billie Friday (Church Secretary)
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Vegetables and Side Dishes

EASY VEGETABLE CASSEROLE

1 can French cut green 1 cup sour cream
beans 1 cup medium sharp

1 can shoe peg corn shredded cheese
1 can celery soup

Drain green beans and corn, combine all ingredients and put in

casserole dish. Melt V2 stick butter and mix with Vz box of crushed

cheese crackers. Spoon over casserole. Bake at 350° for 45 minutes.

Lois Smith

ENGLISH PEAS CASSEROLE

1 large can English peas, 1 small jar pimento chopped
drained but save liquid 2 tablespoons minced dry

until see if mixture is too onion

thick V2 cup diced bell pepper
1 can water chestnuts 1 medium onion chopped
1 can cream mushroom soup Salt and pepper to taste

Mix all together and pour into casserole dish sprayed with Pam. Cube 3

or 4 slices white bread and stir in V3 cup melted margarine. Spread over

top of casserole. Bake in 350° oven approximately 25 to 30 minutes or

until cubes on top are well browned.

Clara W. Adams
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Vegetables and Side Dishes

FLUFFY POTATO CASSEROLE

4 cups mashed potatoes 2 tablespoons flour

1 (8 ounce) package cream 1 teaspoon salt

cheese 1/2 teaspoon black pepper

1 egg 1/4 cup chopped pimento
1 small onion, chopped Paprika

Beat potatoes, cream cheese, egg, onion, flour, salt and black pepper.

Stir in the chopped pimento. Put in casserole dish and sprinkle with

paprika. Bake at 350° for 45 minutes.

Carolyn Lewis

FRENCH ONION RICE BAKE

1 cup rice 1 can beef consomme soup
1 can French onion soup

Combine rice and soups in casserole dish. Bake, covered at 350° for

one hour.

Debbie Blackman

GREEN RICE

1 cup Uncle Ben's raw rice 1 medium onion chopped
1 cup milk 1/2 clove garlic chopped
1 egg beaten 2/3 cup chopped fresh

1/3 cup cooking oil parsley (or 1/2 cup dried)

Salt to taste 1 cup grated sharp cheese
1 chopped green pepper

Mix together and put into 1 V2 quart greased casserole. Set in pan of

water and place in oven and bake at 325° 35 to 45 minutes.

Clara W. Adams
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Vegetables and Side Dishes

HASH BROWN CASSEROLE

I (2 pound) bag frozen hash 1/2 teaspoon garlic salt

brown potatoes 1/2 cup Parmesan cheese
1 cans potato soup Butter

t (8 ounce) sour cream
3 ounces sharp Cheddar

cheese, grated

Mix all ingredients, except Parmesan cheese, in large bowl. Pour into a

2 V2 quart casserole dish or 13x9 inch dish, greased. Dot with butter.

Sprinkle Parmesan cheese over it. Bake uncovered for 1 hour at 350°

Celia Stone

HASH BROWN CASSEROLE

1 (32 ounce) package frozen 2 cups shredded Cheddar
hash browns, thawed cheese

2 cans potato soup 1 cup Parmesan cheese
2 (8 ounce) containers sour

cream

Combine all ingredients and put into a greased 9x13 inch baking dish.

Bake at 350° for 40 minutes.

Debbie Blackman

The smallest good deed is better than the grandest intention.
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Vegetables and Side Dishes

HASH BROWN CHEESE BAKE

1 cup chopped ham
1 (32 ounce) frozen shredded

hash brown potatoes

thawed
2 (10 3/4 ounce) can potato

soup, undiluted

2 (8 ounce) cartons sour

cream
2 cups (8 ounces) shredded

sharp Cheddar cheese
1 cup Parmesan cheese

Combine all ingredients stirring well. Spoon into a greased 13x9 inch

baking dish. Bake at 350° for 40 minutes. Serves 12 to 15. Half recipe

for 6 to 8 persons.

Grace Blackman

IMPOSSIBLE ZUCCHINI-TOMATO PIE

2 cups chopped zucchini

1 cup chopped tomato

V2 cup chopped onion

1/3 cup Parmesan cheese
1 V2 cups milk

3/4 cup Bisquick

3 eggs
V2 teaspoon salt

1/2 teaspoon pepper

Heat oven to 400°. Grease 10 inch quiche dish or pie plate. Spread

zucchini, tomatoes, onions and cheese in plate. Beat remaining

ingredients until smooth. Pour over vegetables. Bake until knife inserted

in center comes out clean, about 30 minutes. Cool 5 minutes.

Alma N. Brong
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Vegetables and Side Dishes

HOMEMADE PIZZA

SAUCE:
8 ounce can tomato sauce 1/2 teaspoon dried basil

6 ounce can tomato paste 1/2 teaspoon oregano
1/4 cup dry red cooking wine 1/2 teaspoon parsley flakes

2 teaspoons minced onion 1/4 teaspoon fennel seed
(instant) 1/4 teaspoon garlic salt

Mix Ingredients in saucepan. Bring to boil, simmer 10 minutes. Use 3/4

cup for each pizza.

CRUST:
1 cup warm water (105° to 3 cups flour

115°) 1 teaspoon salt

1 package active dry yeast 2 tablespoons oil

Dissolve yeast in water. Let stand 5 minutes. Stir in flour, salt and oil.

Knead until smooth ball is formed. Let rise in a greased, covered bowl in

a warm place (80°), about 10 to 15 minutes. Divide dough in half and pat

into greased pizza pans. Spread sauce on each crust.

TOP WITH: Shredded mozzarella cheese, Italian sausage, pepperoni,

mushrooms, green peppers, onions, olives, etc. Bake at 425° for 25 to

30 minutes. Makes 2 pizzas.

Penny Wilson

ZUCCHINI SAUTE

Two medium zucchini 1/4 teaspoon salt

1 tablespoon onion Vs teaspoon black pepper
1 tablespoon green pepper Pinch of sugar
Olive oil

Wash and cut zucchini into 1/2 inch slices. Saute onion and green
pepper in olive oil until tender. Add zucchini. Cook until crisp-tender and
lightly browned. Stir occasionally. Stir in salt, pepper (black) and sugar.

Grace Blackman
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Vegetables and Side Dishes

MACARONI AND CHEESE CASSEROLE

8 ounces uncooked macaroni 2 1/2 cups milk

3/4 teaspoon salt 4 eggs
12 ounces grated cheese Butter

Cook macaroni in boiling, salted water until done. Drain. In buttered 2

quart casserole (long), layer macaroni and cheese until both are used.

(Top with cheese.) Beat eggs; add milk and 3/4 teaspoon salt. Pour egg

mixture over macaroni and cheese. Dot with butter. Bake at 350° for 45

minutes. Serves 8.

Kathy Martin

MARINATED SLAW

1 medium head cabbage 3/4 cup salad oil

1 green pepper 1 cup sugar

1 onion 1 teaspoon celery seed

2 carrots 1 teaspoon dry mustard
1/2 cup vinegar Salt and pepper to taste

Grate cabbage, green pepper, onion, and carrots and set aside. Boil

vinegar, salad oil, sugar, celery seed, mustard, salt, and pepper together

and pour over grated ingredients and marinate in plastic container

overnight.

Martha Dixon

C
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Vegetables and Side Dishes

MARINATED VEGETABLES

1 can French green beans 1 can water chestnuts

1 can peas, drained 1 1/2 cups celery chopped
1 can fancy Chinese 1 medium onion chopped

vegetables

Mix 3/4 cup sugar and 1 cup yellow vinegar. Marinate overnight.

Clara W. Adams

MIXED VEGETABLE CASSEROLE

1 (16 ounce) bag mixed 1/2 cup chopped onion
vegetables 1 cup chopped water

1 cup mayonnaise chestnuts

1 cup celery, chopped 1 cup grated cheese

Cook vegetables according to package and drain. Mix with mayonnaise,

celery, onion, chestnuts, and cheese. Put in casserole dish. Melt 1/2 to

3/4 stick butter and mix with crushed crackers. Top casserole and bake
350° for 20 to 30 minutes.

Lois Smith

PINEAPPLE AU GRA TIN

1 large can pineapple chunks Ritz cracker crumbs
1/4 cup sugar Butter

3 tablespoons flour

1 cup shredded Cheddar cheese

Drain pineapple. Reserve juice. Mix flour and sugar. Add pineapple, add
cheese. Drizzle some of the juice on top. Put cracker crumbs on top.

Dot butter all over cracker crumbs. Bake at 350° for 30 minutes, or until

cheese is melted.

Celia Stone

83



Vegetables and Side Dishes

PINEAPPLE CASSEROLE

1 (20 ounce) can chunk 1 cup shredded Cheddar
pineapple cheese

V2 cup sugar 1/2 cup saltine cracker

3 tablespoons flour crumbs
1/4 cup melted margarine

Drain pineapple and save 3 tablespoons juice. Combine sugar and flour.

Stir in 3 tablespoons juice. Add cheese and pineapple and mix well.

Pour into 1 quart greased casserole. Topping: combine cracker crumbs
and margarine and sprinkle over casserole. Bake 350° 30 minutes.

Serves 6 to 8 people.

Clara W. Adams

POTATO LATKES (POTATO PANCAKES)
This is a traditionai recipe used by our

Jewish friends during Passover.

Grate coarsely 4 large potatoes (Idaho are best). Squeeze out any liquid

that accumulates and discard liquid. Mix potatoes with 2 beaten eggs.

1/2 cup cracker meal. (The Jewish people use Matzo meal during

Passover instead of anything made from ordinary flour. Also, no
traditional leavening agents are used during this holiday period.) Mix well

and drop by tablespoons into frying pan, use a good vegetable oil and
have it hot, about V4 inch deep in the pan. When browned on one side,

turn. Drain on paper towels and keep warm until all are cooked. Serve

warm with apple sauce and cultured sour cream. I learned to make
these from my mother-in-law who came to this country from Kiev, Russia

when she was about 16 or 17 years old. She and her brother came
about 1898, took out their papers, went to night school and then sent for

mother and sisters. Their father would not come and their mother later

went back to Russia. My father-in-law also came to the U.S. from

Belasarkov, Russia around 1895 by way of China and traveled across

the country to the east coast.

Mildred McKee Siderman (Mrs. Henry Siderman)
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Vegetables and Side Dishes

POTATOES ROMANOFF

6 cups cooked potatoes 1 teaspoon salt

2 cups large curd creamed 2 tablespoons chopped
cottage cheese chives

1 cup sour cream Grated cheese and paprika

1 clove garlic, minced

Mix all ingredients except cheese and paprika. Pour into oblong baking

dish. Top with cheese and paprika. Bake 25 to 30 minutes at 350°.

Serves 6 to 8.

Grace Clemmer

SHIRLEY'S COWBOY BEANS

1 pound ground beef 1/2 teaspoon salt

1/2 chopped onion 1 cup catsup

2 teaspoons mustard 2 cans pork and beans
2 teaspoons vinegar 1 can kidney beans (drained)

Brown hamburger and onions. Drain. Add remaining ingredients. Mix

and pour into baking dish. Bake at 350° for 30 minutes.

Debbie Blackman

God never closes one door without opening another.
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Vegetables and Side Dishes

SPINACH LASAGNA

8 ounces cooked lasagna 2 cups tomato sauce
noodles 1/2 teaspoon oregano

2 cups low fat ricotta cheese 1 cup low-fat mozzarella

1 beaten egg cheese

1 (10 ounce) package frozen 2 tablespoons Parmesan
chopped spinach (thawed cheese
and drained)

Combine ricotta cheese, egg and spinach. Combine tomato sauce and

oregano. Spoon V3 sauce over bottom of baking dish. Arrange a layer or

noodles then ricotta mixture. Top with noodles, sauce and remaining

ricotta mixture, then noodles and sauce. Top with mozzarella and
Parmesan cheese. Bake at 350° for 40 minutes. 8 servings, 222 calories

each.

Debbie Blackman

SQUASH CASSEROLE

2 eggs 1 teaspoon salt

2 cups squash Pepper to taste

1 cup milk 3/4 stick margarine

1 cup sharp cheese 1/2 cup onion

1 1/2 cups Ritz crackers

Mix and bake at 375° for 40 minutes.

Mrs. Grace Craig
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Vegetables and Side Dishes

SQUASH CASSEROLE

3 cups butternut squash 1/2 teaspoon vanilla

1/2 stick of butter 1 cup sugar

1/8 teaspoon salt 1/3 cup coconut

2 eggs

Preheat oven 325°. Peel squash, remove seeds, and cut up. Cook in

small amount of water or until tender, mash. Add butter, salt, eggs,

vanilla, sugar and coconut. Pour into a buttered pan, sprinkle with

topping.

TOPPING:
1 cup brown sugar 1/2 cup coconut
1 cup flour 3/4 stick butter, soft

1 cup chopped nuts

Mix thoroughly the brown sugar, flour, chopped nuts, coconut and butter,

sprinkle topping over squash in pan. Bake 45 to 60 minutes.

Donna Bezdek Carpenter (Former D.C.E.)

SQUASH CASSEROLE

1 can cream of chicken soup 1 small onion, chopped
1 small carton sour cream Squash, chopped or sliced

1 stick margarine, melted Ritz crackers, crushed

Cook squash and mash, leaving some chunks. Add chopped onion while

cooking. Next add soup and sour cream. Mix crushed crackers and
melted margarine, put on top of squash mixture in casserole dish. Bake
at 400° for 30 minutes.

Celia Stone
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Vegetables and Side Dishes

SQUASH AND APPLE CASSEROLE

2 pounds butternut squash 1 teaspoon salt

1/2 cup packed brown sugar 1/2 teaspoon cinnamon
1/4 cup margarine, melted 2 baking apples, cored and
1 tablespoon flour cut into 1/2 inch slices

Cut squash in half; remove seeds and fibers. Pare squash and cut into

1/2 inch slices. Arrange slices in 1 1x7 inch baking dish (or 9 inch square)

and top with apple slices. Stir together other ingredients and sprinkle

over top. Cover with foil. Bake at 350° for 50 to 60 minutes or until

squash is tender.

Jane Maske

STIR-N-ROLL PIZZA

2 cups all-purpose flour 2/3 cup milk

2 teaspoons baking powder V4 cup salad oil

1 teaspoon salt 2 tablespoons salad oil

PIZZA TOPPINGS:
1/2 cup grated Parmesan 1/2 teaspoon oregano

cheese 1/4 teaspoon pepper
1 can (8 ounces) tomato Your favorite toppings

sauce 1/2 pound shredded
1 tablespoon chopped onions mozzarella cheese
1/2 teaspoon salt

Heat oven to 425°. Measure flour, baking powder, salt, milk and 1/4 cup

salad oil into bowl. Stir vigorously until mixture leaves side of bowl.

Gather dough together and press into ball. Knead 10 times to make
smooth. Divide dough in half. On lightly floured cloth-covered board, roll

each half into 13 inch circle. Place on flat pan, turn up edge 1/2 inch and

pinch. Brush circles with 2 tablespoons salad oil. Layer pizza topping on

circles in order listed (I mix spices with tomato sauce before putting it

on). Bake 20 to 25 minutes. Cut into wedges to serve.

Judy Weger
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Vegetables and Side Dishes

SWEET POTATO CASSEROLE

1 cup sugar 1 V2 cups milk

1/2 teaspoon salt 1 teaspoon vanilla

2 beaten eggs 6 cups sweet potatoes

1/3 stick melted margarine (cooked and mashed)

Mix all ingredients together. Spread in baking dish.

TOPPING:
1 cup brown sugar 1/2 stick melted margarine

1 cup chopped pecans

Mix topping ingredients together and spread on potato mixture. Bake 30

to 35 minutes at 350°.

Debbie Blackman

SWEET POTATO CASSEROLE

3 cups sweet potatoes, 1/2 cup margarine, melted

mashed 1 teaspoon vanilla

1 cup sugar 1/2 teaspoon salt

2 eggs, beaten 1/2 cup milk

TOPPING:
1 cup pecans, chopped 1/3 cup flour (plain)

1 cup brown sugar 1/3 cup melted butter

Mix all ingredients together. Put in a greased dish. Add topping. Bake at

350° for 30 minutes. Can be microwaved until bubbly (approximately 20
minutes).

Celia Stone
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Vegetables and Side Dishes

TWICE BAKED POTATOES

4 baking potatoes 2 tablespoons sour cream
1 (3 ounce) package cream 1 egg

cheese with chives 1/2 teaspoon salt

3 tablespoons margarine Dash of pepper
1/2 cup grated Parmesan

cheese

Scrub potatoes well; grease with shortening. Bake at 400° for one hour

or until fork tender. Split potatoes in half lengthwise and scoop out into

large bowl of mixer. Add all other ingredients except egg and beat until

well blended. Add egg and continue to beat until smooth. Fill six potato

shell halves (discard the remaining shells); sprinkle top of each potato

half with additional grated cheese and paprika. Bake at 375° for 20

minutes, or until puff and lightly browned. Potatoes may be frozen before

second baking. Yield: 6 servings.

NOTE: If cream cheese with chives is not available, use plain cream

cheese and add a teaspoon of minced chives.

Eula Glenn

VEGETABLE SANDWICHES

8 tomatoes, chopped fine 4 small grated carrots

4 medium cucumbers 2 envelopes plain gelatin

2 green peppers 2 cups mayonnaise

4 small onions

Grind cukes, peppers and onions in food processor. Add chopped

tomatoes and grated carrots. Drain, saving 6 tablespoons of juice. Soak

gelatin in this juice and dissolve over warm water. Add to the vegetables.

Fold in mayonnaise. Leave in refrigerator overnight.

Mary Lundquist
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Vegetables and Side Dishes

1 VEGETABLE CASSEROLE

1 can whole kernel shoepeg V4 cup chopped green

corn pepper

1 can French style green 1/2 cup sour cream
beans 1/2 cup grated sharp cheese

1 cup diced celery 1 can cream of celery soup
1/2 cup diced onion Salt and pepper

Drain corn and beans. Mix all ingredients and put in casserole. Top with

topping.

TOPPING:
6 ounces cheese Ritz or 1/2 stick melted margarine

regular Ritz crackers, V2 can slivered almonds
crumbled

Mix topping ingredients. Bake at 350° for 45 minutes.

Jean Piercy

VEG-ALL CASSEROLE

2 (number 1) cans Veg-AII 1 can water chestnuts

(drained) 1 1/2 cups herb dressing

1 medium onion chopped (Pepperidge Farm)
1 cup mayonnaise 1 stick melted margarine

1 cup grated sharp Cheddar
cheese

Mix first five ingredients together. Pour into 9x13 inch casserole dish.

Spread herb dressing over the top and cover with melted margarine.

Bake at 350° for 45 minutes.

Polly Graham
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Vegetables and Side Dishes

VIDALIA ONION PIE

1 baked pie shell 1 1/2 cups sour cream
3 1/2 cups thinly sliced 1 teaspoon salt

Vidalia onions 3 tablespoons flour

3 tablespoons melted butter 2 eggs well beaten

1/2 cup milk 4 bacon slices

Saute onions in butter until lightly browned. Spoon into pie shell. Add
milk and 1 V4 cups of sour cream. Stir flour with Va cup sour cream.

Combine with egg mixture. Pour over onion mixture. Bake at 325° for 30

minutes or until firm in center. Garnish with crisp bacon or parsley flakes.

Polly Graham

WANDA'S VEGETABLE PIZZA

2 cans crescent rolls 3/4 cup chopped broccoli

2 (8 ounce) packages cream 3/4 cup chopped carrot

cheese 3/4 cup chopped green
3/4 cup salad dressing pepper

1 package dry Hidden Valley 1 onion, chopped
Ranch mix Grated Cheddar cheese

3/4 cup chopped cauliflower

Press rolls flat, pressing seams together in 11x17 inch pan. Bake
according to directions until brown. Cool. Cream together the cream

cheese, salad dressing and Hidden Valley Ranch mix. Combine mixture

with the chopped vegetables and spread over crust. Top with grated

Cheddar cheese.

Carolyn Lewis
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Among ladies who have endeared themselves to the hearts of the New
Hope people are two that lived consecutively in the manse. The first is

Virginia Bell Sommerville of Montreat, North Carolina, daughter of Dr.

and Mrs. Nelson Bell, whose husband, the Reverend John N.

Sommerville, supplied the pulpit for the months of October, November,

and December 1953, before leaving as a career missionary in Korea.

Our Bicentennial celebration will be even more special since the

Sommervilles plan to be present. The other precious lady was the late

Miss Emily Winn, sister or the Reverend S. Dwight Winn, D.D., who lived

with him in the manse during his term of service (1951-1953). The Winns
were also Korean missionaries from 1912 to 1940.
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Salads and Salad Dressings

APRICOT SALAD

1 large cream cheese 2 cups miniature

2 small boxes Apricot Jello marshmallows
1 large can crushed 1 large can coconut

pineapple drained but 1 large Cool Whip (save

(save juice) enough to cover top of

3 bananas sliced salad)

Mix Jello as directed on box. Let jell a little. Add pineapple, bananas,

marshmallow, then congeal. In pan put pineapple juice in cup and

enough water to make 1 cup. Add 3/4 cup sugar and 1 egg beaten, 2

tablespoons flour. Cook until thickens and let cool. Add cream cheese,

stir until smooth. Cool. Then add V2 of Cool Whip.

TOPPING: Spread rest of Cool Whip and cover with coconut.

Refrigerate.

Clara W. Adams

BANANA SALAD

SWEET SALAD DRESSING:
1 egg 1/4 cup vinegar

3 tablespoons sugar 1/4 cup water

1 tablespoon flour 1 tablespoon butter

Pinch of salt

Mix together and cook over medium heat until thick. Slice 6 to 8

bananas, whip V2 pint whipping cream and add to sweet salad dressing.

Cover bananas. Sprinkle 3 (1 1/2 ounce) packages salted ground
peanuts over the top.

Mrs. Ann Medford
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Salads and Salad Dressings

BLUEBERRY SALAD I

1 large box blackberry Jello 1 can blueberries (packed in

1 can (8 ounces) crushed water if possible)

pineapple

Reserving juice, drain pineapple and add blueberries. Add enough water

to juice to make 2 cups. Boil juice and add Jello and 1 V2 cups cold

water. Add blueberries and pineapple. Let stand overnight.

TOPPING:
1 package (8 ounces) cream 1/2 cup sugar

cheese 1 cup pecans
1/2 pint sour cream

Cream and spread on top. Refrigerate before slicing.

Debbie Blackman

BLUEBERRY SALAD

2 packages grape gelatin 2 cups boiling water

1 can blueberry pie filling 1 can crushed pineapple

TOP WITH THE FOLLOWING:
1 (8 ounce) cream cheese 1/2 cup sugar

(soften) 1/2 cup chopped nuts

1 cup sour cream 1 teaspoon vanilla

Mix and let congeal.

Mrs. John H. Knight (Bonnie L Knight)Former Pastor's Wife
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Salads and Salad Dressings

BLUEBERRY SALAD

2 packages strawberry Jello 1 can blueberry pie filling

1 3/4 cups boiling water Cool Whip
1 cup sour cream

Dissolve Jello in hot water; add sour cream and mix well. Add blueberry

pie filling; mix well. Chill until firm. Garnish with Cool Whip.

Carolyn Lewis

CONGEALED SALAD

1 package lemon Jello 1 cup chopped pecans
1 package lime Jello Juice 3 lemons
V2 pound cottage cheese 1 cup whipped cream or

1 cup crushed pineapple Cool Whip
(drained) save

Add enough hot water to make 3 cups when added to pineapple juice.

Add lemon juice. When cold stir in remaining items. Put in mold. Stir

when starts to set.

Clara W. Adams

CRANBERRY BANANA MOLD

1 (6 ounce) package 2 medium bananas, chopped
Raspberry Jello 1/2 cup chopped nuts

1 cup boiling water 1 small can crushed
1 (15 ounce) can whole pineapple, drained

cranberry sauce

Pour boiling water over Jello, stir. Beat cranberry sauce and add to Jello

mixture. Let chill until syrupy. Fold in bananas, pineapple and nuts.

Sallie Lawing
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Salads and Salad Dressings

CRANBERRY-ORANGE CONGEALED SALAD

1 package raspberry Jello 1 can crushed pineapple

(family size) (small)

1 jar cranberry-orange relish 1 carton sour cream

Dissolve Jello in 3/4 cup hot water. Cool until slightly syrupy, add
cranberry orange relish and pineapple. Pour half of mixture into

container. Spread sour cream on top and add rest of mixture. Congeal.

Lois Smith

CRANBERRY SALAD

1 pound raw cranberries 2 oranges (inside) and the

1 (number 2) can crushed ground rind of 1/2 orange
pineapple 2 packages cherry Jello

1 cup pecans chopped 1/2 teaspoon salt

1 cup chopped celery 2 V2 cups sugar

Grind cranberries and oranges. Mix ingredients with sugar and let stand.

Dissolve Jello in 1 cup boiling water and combine all and pour in mold

and chill. Keep in refrigerator.

Clara W. Adams

U

i/;

What does the Lord require of you? To act justly and to love

mercy and to walk humbly with your God.

Micah 6:8
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Salads and Salad Dressings

FRUIT SALAD

3 apples 1 cup sharp cheese

1 cup pecans Raisins (optional)

1 cup pineapple tidbits

SAUCE:
V2 cup sugar 2 tablespoons flour

1 egg

Do not peel apples, chop pecans and apples. Drain pineapple and save

juice. Grate cheese. Mix flour with pineapple juice and cook until thick.

Pour over fruit while hot.

Patsy Turnipseed

ICE CREAM SALAD

1 package lemon Jello 1 small can crushed
1 cup boiling water pineapple, drained

1 pint vanilla ice cream 1/2 cup chopped pecans

Dissolve Jello in boiling water. Add ice cream and stir until melted. Mix in

pineapple (drained) and pecans. Refrigerate until firm.

VARIATION: Strawberry Jello and frozen strawberries may be
substituted if desired.

Frances Moore

99



Salads and Salad Dressings

ORANGE-CRANBERRY SALAD

1 large package orange Jello 1 can whole cranberry sauce
1 cup boiling water V4 cup chopped nuts

V2 cup orange juice 1/2 cup celery

1 orange

Dissolve Jello in boiling water. Add orange juice. Chill until syrupy. Cut

orange in small pieces, remove seeds. Add orange, cranberry sauce,

celery, and nuts. Chill

Celia Stone

LIME CONGEALED SALAD

1 large package lime Jello 4 large marshmallows
1 (8 ounce) package cream 1 medium can pineapple

cheese 2/3 cup nuts

1 cup Cool Whip Chopped celery (optional)

Mix Jello and 1 2/3 cups boiling water. Add marshmallows and cream
cheese while hot. After cooled, add nuts, pineapple, and celery.

Refrigerate to congeal.

Celia Stone

LIME JELLO SALAD

1 large box lime Jello 1 (number 2) can crushed

1 (8 ounce) cream cheese pineapple
1/2 large package 1 cup chopped nuts

marshmallow (diced) 2 packages Dream Whip

Dissolve Jello in 2 cups hot liquid (this includes juice from pineapple).

Stir in cream cheese. Add marshmallows, nuts and pineapple. After it

begins to congeal, fold in Dream Whip. Serve on lettuce leaves.

Grace F. Blackman
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Salads and Salad Dressings

MAKE AHEAD SALAD

1 (30 ounce) can fruit

cocktail, drained, reserve

liquid

1 (3 ounce) package
strawberry Jello

1 (8 ounce) package cream
cheese softened

1/3 cup mayonnaise

1 cup pecan halves (may
chop)

20 maraschino cherries,

quartered (about 1/2 cup)

2 cups miniature

marshmallows
1 pint whipped cream,

whipped or Dream Whip

Drain fruit cocktail, measure syrup and add water to make 1 cup. Bring

liquid to boil. Add Jello and stir until melted. Chill until thick and syrupy.

Beat softened cream cheese; add mayonnaise and Jello. Beat until

smooth and free of lumps. Fold in nuts, fruit, marshmallows and whipped

cream. Spoon into loaf pan (9x5x3 inch) and freeze.

Karen Bryant

MARJ'S CRANBERRY SAUCE

2 pared and chopped apples

1 cup chopped pecans
1 pound fresh cranberries

1 1/2 cups sugar
1 cup fresh orange juice

Grated rind from 2 oranges
(can use 2 teaspoons
dried rind)

Cook all together approximately 10 minutes, stirring now and then. Will

set immediately. Makes about 4 cups.

Grace Clemmer
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Salads and Salad Dressings

MYSTERY SALAD

1 package lemon Jello

1 (number 2) can crushed

pineapple

1 large or 2 small cream
cheese

1 small can pimento

1 cup diced celery

1 cup walnuts or pecans
chopped

V2 pint whipped cream or 1

package Dream Whip

Dissolve Jello in hot pineapple juice. Mash cream cheese and pimento

together and add to hot Jello. Cool. Then fold in rest of ingredients.

Refrigerate.

Clara W. Adams

ORANGE CONGEALED SALAD

1 (20 ounce) can crushed

pineapple (drained)

1 (3 ounce) lemon or orange
Jello gelatin

2 (3 ounce) cream cheese
(softened)

1 cup chopped celery

1 cup chopped nuts

1 cup mayonnaise
9x13 inch pan

Measure juice drained from pineapple and add water to make two cups.

Bring liquid to a boil and dissolve gelatin, add other ingredients and stir

well. Spoon in pan and chill.

Jan Dunn
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Salads and Salad Dressings

ORANGE SALAD

1 1/2 cups boiling water 1/2 cup small marshmallows
2 (3 ounce) packages orange 1 large can pineapple,

Jello drained

2 cups cold water

4 large bananas, chopped or

sliced

Mix pineapple juice with 2 tablespoons butter and bring to a boil. Beat

one egg, two tablespoons flour, V2 cup sugar. Pour juice mixture into

batter and bring to good boil. Cool completely. Add whip cream if

desired. Add this to top of Jello after it has partly set up.

Sallie Lawing

ORANGE SALAD

1(6 ounce) package orange 2 cans mandarin oranges,

gelatin drained

2 cups hot water 1 (16 ounce) can crushed
1 small can frozen orange pineapple, undrained

juice

Mix gelatin with hot water, stir in undiluted orange juice. Cool. Add
oranges and pineapple to gelatin mixture. Pour into 13x11 inch dish and
congeal.

TOPPING:
1 (3 ounce) package instant 1 cup milk

lemon pudding 2 cups whipped topping

Beat pudding with milk until firm. Fold whipped topping into pudding and
spread on gelatin. Serves 12.

Willa Ryan
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Salads and Salad Dressings

PENNYE'S BLUEBERRY SALAD

2 (3 ounce) packages 1 large can blueberry pie

grape-flavored Jello filling

2 cups boiling water

1 small can crushed

pineapple, do not drain

Mix all Ingredients and pour into 9x13 inch casserole dish. Refrigerate

until firm. Add topping. Refrigerate until served.

TOPPING:
8 ounces softened cream 1/2 teaspoon vanilla

cheese 1/2 cup finely chopped
1 cup sour cream pecans
1/2 cup sugar

Mix well. Serves 12.

Barbara Cockerham (Former Minister's Wife)
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VEGETABLE SALAD

10 ounce package (chopped) 3 or 4 green onions chopped
frozen spinach drained 1 package Knorr soup mix

1 1/2 cups sour cream
8 ounce can water chestnuts

chopped

Mix and refrigerate.

Clara W. Adams
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Salads and Salad Dressings

PRETZEL SALAD

2 cups pretzels, crushed 2 (10 ounce) packages
1 stick margarine frozen strawberries,

2 tablespoons sugar plus 1 partially thawed
cup sugar 1 (8 ounce) package cream

1 (6 ounce) package cheese, soft

strawberry gelatin 1 (8 ounce) carton whipped
2 cups hot water topping, thawed

Combine pretzel crumbs, margarine and sugar (2 tablespoons). Pat into

a 13x9 inch pan. Bake at 400° for 8 to 10 minutes. Cool thoroughly.

Dissolve gelatin in hot water and stir in strawberries. Refrigerate until

thickened. Blend cream cheese and sugar (1 cup) and fold into whipped

topping. Spread over crust sealing completely to edges to keep crust

crunchy. Carefully pour strawberry mixture over top and refrigerate

covered until set or overnight. Cut in squares. Best served the same day

it is cut as crust tends to get soggy after the salad is cut. Serves 10 to

12.

Nancy Martin

SALAD SUPREME

1 cup crushed pineapple 10 maraschino cherries

1 package cream cheese (chopped small - for color)

(small) 1/4 cup toasted in butter

2 tablespoons mayonnaise slivered almonds
1 package lime Jello (optional)

1 cup whipping cream
(before whipping)

Dissolve Jello in 1 cup hot water and let cool. Mix cream cheese,

mayonnaise and pineapple, combine with Jello. Fold in whipping cream.

Pour into either lightly greased with mayonnaise individual molds or

Pyrex dish. Sprinkle with toasted slivered almonds. Serves eight people.

Jessie RatchfordAnderson (Mrs. James)
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Salads and Salad Dressings

SIMPLE SALAD

1 package (3 ounces) orange 1 can (16 ounces) crushed
Jello, dry pineapple, drained

1 can (11 ounces) mandarin 1 container (9 ounces) Cool

oranges Whip
1 container (12 ounces) Nuts (optional)

cottage cheese

Mix dry Jello with cottage cheese, the Cool Whip; blend well. Add
oranges, pineapple and nuts. Refrigerate several hours or overnight.

Serve on beds of lettuce.

Debbie Blackman

TART CRANBERRY SALAD

1 pint cranberries ground Vi cup orange juice

1 cup hot water 2 (6 ounces) cherry Jello

1 cup sugar 1 diced apple

1 cup nuts

Mix all except last 2. Bring to a boil and stir until dissolved. Add diced

apple. Pour into mold and chill.

Amy Elkins

B

..but those who hope in the Lord will renew their strength.

They will soar on wings like eagles; they will run and not

grow weary, they will walk and not be faint.

Isaiah 40:31
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Salads and Salad Dressings

VELMA WILLIAMS' COKEAND CHERRY JELLO SALAD

1/2 cup sugar 1 small can crushed
1/2 cup water pineapple, in its own juice

1 can pie cherries 6 ounces Coke
2 packages sugar free 1 cup chopped pecans

cherry-flavored Jello

Bring water, sugar and cherries to boil. Add Jello. Stir well. Add
pineapple, Coke and pecans. Pour in 9x13 inch casserole dish, and

refrigerate until firm. Cut into squares to serve. Serves 12.

Barbara Cockerham (Former Minister's Wife)

WATERGATE SALAD

1 package pistachio pudding 1 (16 ounce) can crushed

mix pineapple

1/2 cup chopped pecans 1 (8 ounce) carton Cool Whip
1/2 cup miniature

marshmailows

Combine pudding, pecans, marshmailows and pineapple. Mix well.

Blend in Cool Whip. Chill before serving. Store in covered container.

Debbie Blackman

A house is not a home unless it provides food and
warmth for the soul as well as for the body.
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Salads and Salad Dressings

YUM-YUM SALAD

2 cups water 1 cup grated yellow cheese
3/4 cup sugar 1 large carton whipped
1 large package orange Jello topping

20 ounce can crushed 1 cup chopped nuts

pineapple, undrained

Heat water and sugar and stir in Jello until dissolved. Add pineapple and

chill until set. Fold in cheese, whipped topping and nuts. Pour into 13x9

inch pan or large mold.

Jane Maske

BROCCOLI SALAD

2 cups fresh broccoli, 1 cup chopped onion

chopped 1 cup shredded cheese
2 cups fresh cauliflower, 12 pieces cooked bacon

chopped crumbled

MARINATE WITH:
V4 cup white vinegar V4 cup sugar
1/2 cup mayonnaise

Chill before serving. Yield 8 to 10 servings.

Eula Glenn
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Salads and Salad Dressings

BROCCOLI SALAD

1 large head broccoli, 1 cup red Spanish peanuts

(flowerettes only) 1 3/4 cups mayonnaise
1 small red onion Vs cup tarragon vinegar

1 cup white raisins 1/2 cup sugar

Chop broccoli, onion and mix with raisins and peanuts. Mix until well

blended mayonnaise, vinegar and sugar. Add to broccoli mixture and

chill well.

Patsy Turnipseed

CAULIFLOWER-BROCCOLI SALAD

1 head cauliflower 1/3 cup vinegar

1 bunch broccoli 1/4 cup sugar
2 small onions 1/2 teaspoon salt

V2 cup mayonnaise 1/4 teaspoon pepper
1/3 cup salad oil 1/2 teaspoon celery seed

Wash and trim cauliflower and broccoli, chop into small pieces, chop
onions, mix remaining ingredients and pour over all. Refrigerate. Serves

10.

Mrs. Betty Cox

Let the words I speak today be soft and tender,

for tomorrow I may have to eat them!
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Salads and Salad Dressings

CONGEALED CUCUMBER SALAD

1 package lime Jello

3/4 cup hot water

1 cup mayonnaise
1 cup cottage cheese
3/4 cup grated long green

cucumbers (Long green

kind and do not peel)

1 tablespoon grated onion

V3 cup slivered almonds
(bought in package, use
as is)

In

Dissolve Jello, add mayonnaise while warm, beat with rotary beater until

blended. Let partially congeal. Add other ingredients and mold.

Clara W. Adams

DENISE'S TACO SALAD

1 pound ground beef

1 small onion

1 can Mexican chili beans
1 head lettuce

2 large tomatoes

3 ounces grated Cheddar
1 medium bag of Fritos

1 bottle Kraft Sow-calorie

Cataiina dressing

Brown ground beef and chopped onion; drain grease. Add chili beans

until heated Let cool. Toss lettuce, tomatoes, cheese, crumbled Fritos,

and Cataiina dressing. Add the hamburger mixture when cool. Toss and

serve.

Vicki Moss (Former D.C.E.)
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Salads and Salad Dressings

DUTCH SPINACH SALAD

3 to 4 bacon slices, diced 4 cups torn spinach greens

1 egg, slightly beaten Vi small onion, chopped
1 tablespoon sugar Salt and pepper to taste

1 tablespoon vinegar Hard cooked eggs, sliced

Water

In a small frying pan, cook bacon until crisp, do not drain. In a 1 cup

measure, place egg, sugar, vinegar and enough water to make 3/4 cup,

pour over bacon and drippings, cook, stirring constantly, until dressing

thickens. Season to taste. Pour hot dressing over greens and onion.

Toss, garnish with egg slices. Serve immediately. Yield: 4 servings.

NOTE: This dressing may be used on lettuce, coleslaw, or potato salad.

A Pennsylvania Dutch treat!

Lea Warren

VICKI'S FAVORITE CHICKEN SALAD

1 V2 cups cooked Minute 2 cups diced cooked chicken

Instant Brown Rice 1 cup diced celery

1 cup lo-cal mayonnaise 1 cup seedless green grapes

1 large red apple, diced 1 package slivered almonds
2 tablespoons lemon juice

Prepare rice according to directions on package. Mix in mayonnaise. Mix

apple with lemon juice. Stir into rice mixture. Add remaining ingredients.

Chill. Serve with lemon poppy seed muffins or banana nut bread.

vicki Moss (Former D.C.E.)
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Salads and Salad Dressings

EGG GELATIN SALAD

LIME RING: I

3 packages (3 ounces each) 2 V4 cups cold water

lime gelatin 2 hard boiled eggs
3 cups boiling water

Dissolve gelatin in boiling water; stir in cold water. Pour V2 inch layer

into nine inch ring mold; chill until partially set. Stand center egg slices

on side of mold partially in gelatin; chill until almost firm. Add remaining

gelatin; chill until firm.

EGG SALAD:
3/4 cup mayonnaise 8 hard boiled eggs
2 tablespoons chopped onion 1 cup diced, cooked chicken

1 tablespoon lemon juice 1 cup chopped celery

1 teaspoon salt

Combine first four ingredients; blend well. Stir in eggs, chicken and
celery. Chill to blend flavors. To serve unmold lime ring and circle with

salad greens. Fill center of ring with egg salad. Makes 10 to 12 servings.

Nell E. Kendrick

KRAUT SALAD

1 large can shredded kraut 1 cup chopped celery

1/3 cup vegetable oil 1 cup chopped green peppers
1/2 cup sugar 1 small jar chopped
1 cup sliced onions pimentos

Mix kraut juice and sugar. Heat to melt. Add oil and pour oven
vegetables. Allow to stand several hours before serving. Will keep fori

several days.

Alma N. Brong
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Salads and Salad Dressings

LAYERED SALAD

1 head of iceberg lettuce

1 medium onion, red

1 small can LeSeur peas

10 strips of bacon
4 ounces of cheese

Tear lettuce into bite size pieces of lettuce and fill bowl 2/3 full. Put layer

of drained peas over lettuce, chopped onion, crisp bacon crumbled, and

grated cheese. A layer of celery and sliced cauliflower can also be

added. Top with mayonnaise, spreading over the top of the salad

completely sealing it. Allow to sit all day or 24 hours.

Jane Davis (Former Minister's Wife)

LIMA BEAN SALAD

3 medium size cans small

lima beans
1 (8 ounce) sour cream
2 1/2 tablespoons cider

vinegar

2 tablespoons sugar

2 tablespoons horseradish

2 teaspoons salt or more if

desired

1 medium onion sliced in

rings

1 small bell pepper

Mix lima beans, pepper, onion together. Set aside. Mix sour cream
vinegar, sugar, salt. Toss lightly with beans. Refrigerate at least 3 or 4

hours.

Clara W. Adams
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Salads and Salad Dressings

MARINATED MUSHROOM SALAD

1 pound mushrooms, sliced 1 teaspoon dried whole
1 medium size purple onion, oregano

thinly sliced and 1 teaspoon dried whole basil

separated into rings 1 teaspoon dry mustard
1/2 cup finely chopped celery Vs teaspoon salt

1 cup tarragon wine vinegar Vs teaspoon pepper
1/2 cup olive oil Lettuce leaves

1/2 cup vegetable oil

Combine first 3 ingredients in a bowl. Combine vinegar and next 7

ingredients in a jar; cover tightly, and shake vigorously. Pour over C

vegetables, stirring well. Cover and refrigerate 8 hours. To serve, drain

mushrooms, and place on lettuce leaves. Yield: 6 to 8 servings.

Allison Hovis

MARY'S PASTA SALAD

8 ounces tiny shell 1 piece celery, chopped
macaroni or Rotini (spiral 1 carrot, grated

macaroni) 3/4 cup salad dressing

2 medium tomatoes, diced 1 tablespoon sugar

1 medium onion, chopped Salt and pepper to taste

3 small cucumbers, sliced

Cook, drain and cool macaroni. In large bowl, combine all ingredients.

Refrigerate overnight before serving.

HINT: My mother always adds a little sweet pickle relish juice to her

salad.

NOTE: This recipe is a favorite for those delicious summer vegetables.

It's a great time saver since it is to be prepared the day before it is

served!

Mrs. Penny Wilson
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Salads and Salad Dressings

OVERNIGHT SALAD

2 cups shredded cabbage

1 (17 ounce) can green

peas, drained

1 (8 ounce) can sliced water

chestnuts, drained

V4 cup chopped onion

3/4 cup chopped celery

1 large red apple, cored and
chopped

1/4 teaspoon salt

1/2 cup sour cream
1/2 cup mayonnaise
1 teaspoon sugar

1 cup shredded Cheddar
cheese

1 cup finely chopped pecans

Combine first 7 ingredients; toss well and spoon into a large bowl.

Combine sour cream, mayonnaise and sugar, stirring until blended. Stir

together cabbage mixture, sour cream mixture, Cheddar cheese and
pecans. Cover and chill 8 hours. Toss before serving. Yield: 8 servings.

Eula Glenn

PERFECTION SALAD

1 package lemon Jello

dissolved in 1 cup boiling

water

ADD:
2 tablespoons lemon juice

or vinegar (I like vinegar)

1 teaspoon salt

1 cup cold water

1 cup celery chopped

1 cup shredded cabbage
2 tablespoons pimento
1/3 cup bell pepper diced or

sweet pickle cubes may
be used

If desired may add grated carrots, peas, apples chopped and nuts. Add
a package plain gelatin to make a firmer salad.

Clara W. Adams
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Salads and Salad Dressings

PICNIC SALAD

1 (7 ounce) can whole
kernel corn

1 (7 ounce) sugar peas

1 (7 ounce) can green beans
(French)

4 stalks celery

4 ounce jar pimento pepper

1 bell pepper (red)

1 red onion

1 cup sugar

V2 cup vegetable oil

3/4 cup white vinegar

Salt and pepper to taste

Mix corn, peas, beans, celery, pimento pepper, bell pepper, and onion

together and set aside. Boil sugar, oil, vinegar, salt, and pepper together

and pour over mixed ingredients and marinate in container overnight.

Martha Dixon

SCANDINAVIAN SALAD

2 medium onions

1 cup cauliflower

1 can peas, drained

1 bell pepper
1 stalk celery

1 can French style green

beans

1 small can pimento
1/2 cup salad oil

1 cup vinegar

1 cup sugar or (6 to 8

packages sugar twin)

Salt and pepper
1/2 teaspoon paprika

Chop onions, cauliflower, bell pepper and celery fine. Mix onions,

cauliflower, pepper, celery, peas, green beans and pimento together.

Set aside. Mix salad oil, vinegar, sugar, salt, pepper and paprika. Pour

over veggies. Marinate for 24 hours. Keeps for 2 weeks.

Lena Long (Former Church Secretary)
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Salads and Salad Dressings

THREE BEAN SALAD

1 can green beans 1/2 cup salad oil

1 can yellow wax beans 1/2 cup cider vinegar

1 can red kidney beans 3/4 cup sugar
1/2 cup diced green peppers 1 teaspoon salt

1/2 cup diced onions 1/2 teaspoon black pepper

Drain wax, green and kidney beans. Mix beans, onions and green

pepper. Mix well: oil, salt, sugar, black pepper and vinegar. Pour over

beans. Let stand overnight in refrigerator.

Grace Blackman

ADELE KNAUF'S SWEETAND SOUR SALAD DRESSING

1 medium onion 1/3 cup vinegar

2/3 cup sugar 1 cup oil

1 tablespoon mustard 1 teaspoon salt

1 teaspoon celery seed 1 teaspoon pepper

Place all ingredients in blender, blend well and chill.

Polly Graham

BLUE CHEESE DRESSING

2 ounces blue cheese crumbled 1 drop hot sauce
1 ounce buttermilk 1 drop Worcestershire sauce
Pinch of garlic powder or 1 cup mayonnaise

few drops of juice 1 cup sour cream

Blend together thoroughly 1 ounce of blue cheese, buttermilk, garlic

powder, or juice, hot sauce and Worcestershire sauce. Then add
mayonnaise and sour cream and blend again. Stir in remaining ounce of

blue cheese. Serve with your favorite tossed salad.

Clara W. Adams
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Salads and Salad Dressings

CELERY SEED FRUIT DRESSING

3/4 cup sugar 1 cup salad oil

1 teaspoon dry mustard 1 1/2 tablespoons celery or

1/4 teaspoon salt poppy seeds
1/2 cup vinegar

1 1/2 tablespoons grated

onion

Use blender or processor. Add liquids slowly to other ingredients to

prevent separation. Chill. Spoon over fresh fruit.

Cordelia Stowe

CREAMY ROQUEFORT DRESSING

8 ounces mayonnaise 1 tablespoon lemon juice

8 ounces sour cream 4 ounces crumbled
1 tablespoon Roquefort cheese

Worcestershire sauce

Combine first 4 ingredients. Mix these ingredients well, and fold in the 4

ounces of crumbled Roquefort cheese. (If a stronger dressing is

preferred add more cheese to taste.) Makes about 1 pint.

Clara W. Adams

Anxious hearts are very heavy but a word of

encouragement does wonders!

Proverbs 12:25
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The wife of New Hope's first full-time minister was Jennie Clancey

Mitchelle Wade (Mrs. Joel T.), who was born in Caswell County, N.C., \n

1863. At the time of her death in 1926, the Wades were serving the

Calhoun Presbyterian Church in Calhoun, Georgia. In his book, Our Life

Story, Reverend Wade paid tribute to her: "She was gentle, loving,

sweet, and companionable, and it was so hard to give her up, but God
called, and she must go."

Pi
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Beef and Pork

BEEF, CORNAND CHEESE BAKE

1 1/2 pounds ground beef 1 teaspoon mustard

1/3 cup chopped onion 1 can whole kernel corn

1 can Cheddar cheese soup (drained)

1/3 cup sour cream 4 ounces small egg noodles

1 cup chopped tomatoes (cooked)

(drained) Salt and pepper to taste

Cook egg noodles, brown beef and onions in large fry pan, keep stirring

while adding all other ingredients. Pour into 2 quart or larger casserole

dish. Bake at 350° for 35 minutes.

OPTIONAL: Spread 1 can of fried onions over mixture and cook 5 more

minutes.

Polly Graham

BURRITOS

1 pound ground beef or 1 tablespoon minced onion

turkey 1/2 teaspoon salt

1 can pinto beans (mashed) 1 tablespoon chili powder
1 can tomato sauce 1 package flour tortillas

1 small can chopped green Colby and Monterey Jack
chilies cheese (shredded)

Brown meat and drain. Add pinto beans, tomato sauce, green chilies,

onion, salt, and chili powder. Simmer for 20 minutes. Pour 1/2 cup of

mixture onto tortilla and fold over. Sprinkle with cheese and microwave

until cheese is melted. Serve with shredded lettuce and tomatoes and

salsa. Ole!

Debbie Blackman
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Beef and Pork

CHEESE MEATLOAF

2 slices bread 1 pound ground beef

1/3 cup milk V2 cup Cheddar cheese, cut 3(

1/2 cup onion, chopped up 4(

2 eggs beaten 1 teaspoon salt 2

Soak bread in milk, then mix with other ingredients. Shape into loaf and
bake in greased pan at 375° for 1 hour. Cc

Frances Moore &

CHEESEBURGER PIE

1 pound ground beef 1 1/2 cups milk

1 1/2 cups chopped onion 3/4 cup biscuit mix
1/2 teaspoon salt 4 ounces (1 cup) shredded
1/2 teaspoon pepper Cheddar cheese
3 eggs

Preheat oven to 400°. Lightly grease a 10 inch pie plate. Saute ground

beef and onion in skillet until beef is browned; drain. Stir in salt and
pepper. Spread mixture in pie plate; sprinkle with cheese. Beat together

milk, biscuit mix and eggs until smooth. Pour over meat and cheese.

Bake about 20 minutes until golden brown. Let stand five minutes before

cutting. Serves eight.

Nancy Martin
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Beef and Pork

CHILI

3 large onions

3 green peppers

4 cans tomatoes (stewed)

2 cans Hunts tomato sauce

4 pounds ground beef

1/2 cup salt

1/2 cup chili powder
1/2 cup paprika

Blend peppers, onions, and tomatoes. Add beef. Stir In all ingredients.

Cook 4 hours on slow.

Betty Osborne

CHILI CON CARNE

2 pounds ground beef

2 tablespoons shortening

2 cups chopped onion

2 cloves garlic, crushed
1 or 2 tablespoons chili

powder
1 teaspoon salt

1 teaspoon paprika

1 teaspoon oregano
1 teaspoon ground cumin
1/2 teaspoon cayenne pepper
1/2 cup beef stock

1 (28 ounce) can tomatoes
3 (1 pound) cans red kidney

beans

Heat shortening in skillet and brown ground beef. Discard the fat.

Combine all ingredients in a crock pot or slow cooker and mix well. Cook
on low 8 to 10 hours or high 5 hours.

Rose Mary Smith
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Beef and Pork

CINDI'S MEAT TURNOVERS

1/2

2o

1 pound hamburger 1 small onion chopped fine

2 cans bean sprouts drained 1 envelope Lipton beefy

1 can water chestnuts onion soup ^2

drained and chopped fine 1 can crescent rolls 1c

Spray large fry pan with Pam. Mix above 5 ingredients in large fry pan
until hamburger is brown and all mixed well. Crescent rolls: roll out

crescent roll dough and cut each section into 4 squares. Put teaspoon of

mix in each square. Bring corners together. Brown in 375° oven until

light brown.
i

Clara W. Adams

COMPANY CASSEROLE

2 pounds ground beef 1 cup cottage cheese
1 tablespoon salt 1 cup sour cream
1/2 tablespoon pepper 1 cup chopped green onions
1/4 teaspoon garlic powder 1 cup grated yellow cheese

Dash oregano powder 1 cup grated mozzarella

1 (15 ounce) can tomato cheese
sauce 1/4 cup grated Parmesan

8 ounces noodles cheese

Brown ground beef. Add next five ingredients and simmer 30 minutes.

Cook noodles, drain, and stir in cottage cheese, sour cream and green

onions. Layer noodle mixture, meat mixture and yellow cheese (in large

casserole dish). Top with mozzarella cheese and Parmesan cheese.

Bake 350° for 30 minutes. May be frozen before baking.

Jane Maske
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Beef and Pork

COMPANYMEATLOAF

1/2 cup bell pepper, chopped
2 onions, chopped
1/2 cup celery, chopped
1 cup bread crumbs (toasted)

1 pound ground veal

1 pound ground lean beef

2 eggs
1/2 cup milk

Salt and black pepper to

taste

Mix bell pepper, onions, celery and bread crumbs to ground meat. Work
in eggs and milk with salt and black pepper. Shape loaf round and put

into a larger-than-loaf Pyrex dish. Bake at 325° for 45 minutes.

THEN MIX:

1 can cream mushroom soup
3 tablespoons

Worcestershire sauce

3 tablespoons horseradish

2/3 cup catsup

Juice of one lemon

Pour mixture over meat. Bake 30 minutes longer. Sprinkle with chopped
parsley before serving. Serves 8.

VARIATION: May use 2 pounds all ground lean beef instead of 1 pound
ground veal and 1 pound ground lean beef.

Jessie Ratchford Anderson (Mrs. James)

One thing I ask of the Lord, that is what I seek; that I may
dwell in the house of the Lord all the days ofmy life, to

gaze upon the beauty of the Lord and to seek Him in His temple.

Psalm 27:4

125



Beef and Pork

EASY GROUND BEEF DISH

1 pound ground beef (lean) 1 cup bell pepper chopped
1 cup onion chopped 1 cup Minute Rice

1 cup celery chopped 1 can (16 ounces) tomatoes

Brown ground beef, onion, and bell pepper together in pan. Let cook

until ground beef is crumbly and brown. Spread evenly in pan. Add
Minute Rice and spread evenly on top of ground beef mixture. Mash
tomatoes with juice and place on rice evenly. Place on medium high and

let cook 10 minutes. Do not stir. After cooking 10 minutes, cut heat off
j

and cover. Leave cover on, undisturbed for 1 hour. After 1 hour remove
lid and serve.

NOTE: This was a favorite recipe from Armstrong Memorial Presbyterian

Church suppers.

Nancy Byers

ELSIE TALLEY'S MEAT LOAF

1 to 1 1/2 pounds ground beef 1 egg
V2 package hot sausage V4 teaspoon celery seed
1 onion chopped Salt and pepper to taste

1/2 cup celery (chopped) 1/2 cup ketchup

1/2 cup green pepper

(chopped) (optional)

Mix all ingredients well. Place in greased loaf pan, spread additional

ketchup on top. Bake at 350° approximately 1 hour. Pour off excess fat

several times during cooking. Serves 6 people.

Betty Osborne

Billie Ann Wiggins

Elaine Gantt

2?
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Beef and Pork

EYE OFROUND (BEEF) ROAST

2 pounds eye of round roast 1/4 cup olive oil

1 package Good Seasons Cloves of garlic to your

Italian Seasoning desire

Mix oil and seasoning in large plastic bag with chopped garlic. Prick

roast with fork both sides. Place roast in marinate and let marinate at

least overnight, longer if desired. Take out. Place in deep baking dish on

rack when ready to cook. Place in 300° oven and bake for 30 minutes

per pound. Then refrigerate until cold, overnight is better. Take back to

meat department market and have them slice very thin. Slightly pink in

color in center is fine. Serve with horseradish sauce and Grey Poupon
Dijon mustard.

NOTE: Great for sandwiches.

Clara W. Adams

HAMBURGER STROGANOFF

1/4 cup minced onion 8 ounces sliced mushrooms
1/4 cup butter (drained)

1 pound ground beef or 1 can cream soup
ground turkey (or (mushroom or chicken)

combination) 1 cup sour cream
2 tablespoons flour 1 package cooked egg
2 teaspoons salt noodles
1/4 teaspoon pepper

Saute onion in butter over medium heat. Add meat and brown. Add flour,

salt, pepper and mushrooms. Cook 5 minutes. Add soup. Simmer
uncovered 10 minutes. Stir in sour cream. Heat through. Serve over egg
noodles.

Leslie Stowe Sauceda
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Beef and Pork

IMPOSSIBLE CHEESBURGER PIE
This pie does the impossible by making its own crust

1 pound ground beef

1 1/2 cups chopped onion
1/2 teaspoon salt

1/4 teaspoon pepper

1 1/2 cups milk

3/4 cup Bisquick baking mix
3 eggs
2 tomatoes, sliced

1 cup shredded Cheddar
cheese

1c

3c

l(

Heat oven to 400°. Grease pie plate, 10x1xV2 inches. Brown beef and

onion, drain. Stir in salt and pepper. Beat milk, baking mix and eggs until

smooth. Pour into plate. Bake 25 minutes. Top with tomatoes, sprinkled

with cheese. Bake until knife inserted in center comes out clean, 5 to 8

minutes. Cool 5 minutes. Serves 6 to 8.

l\

Mrs. John H. Knight (Bonnie L Knight) (Former Pastor's Wife)

LASAGNE

1 pound ground beef

1 large jar of spaghetti

sauce
1 small box of lasagna

noodles

1 medium container cottage

cheese
1 to 2 eggs
Mozzarella cheese and

sharp or Cheddar cheese

Brown ground beef and add spaghetti sauce. Cook noodles. Mix egg

and cottage cheese. Mix cheeses together. Layer the following: 1st

layer, noodles, 2nd layer, cottage cheese and egg, 3rd layer, sauce, 4th

layer, cheese, repeat layers. Bake at 300° for about 45 minutes.

Martha Dixon
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Beef and Pork

FIVE STAR LASAGNE

1 pound ground beef

1 cup chopped onion

3 cloves garlic (finely

chopped)
4 cups V-8 juice

1 teaspoon oregano leaves

1 teaspoon parsley flakes

1/2 teaspoon salt

V8 teaspoon pepper
1 (8 ounce) package lasagne

(uncooked)

2 cups (8 ounces) shredded
mozzarella

8 ounces (2 cups) sliced

fresh mushrooms
(optional)

1 (6 ounce) can tomato paste

1 tablespoon

Worcestershire sauce
1 (15 ounce to 16 ounce)

ricotta cheese
1 1/2 cups grated Parmesan

and Romano cheese
Parsley flakes

Brown meat, onions and garlic. Pour off fat. Stir in V-8, mushrooms,
tomato paste and seasonings. Simmer 30 minutes. Stir occasionally.

Preheat oven to 350°. In 13x9 inch dish, spoon in some sauce on

bottom. Layer lasagne, sauce, ricotta, grated cheese and mozzarella.

Repeat. Top with parsley. Cover with foil. Bake 30 minutes. Remove foil

and bake 15 minutes. Let stand 20 minutes. Slice.

NOTE: May be prepared ahead and refrigerated. Bake covered 45
minutes, uncovered, 15 minutes.

Cordelia Stowe

So God created man in his own image, in the image of God
he created him; male and female he created them...

God saw all that he had make, and it was very good....

Genesis 1:27-31
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Beef and Pork

LASAGNE

1 large package lasagne 2 V2 teaspoons salt

noodles 1 teaspoon parsley flakes

2 pounds ground beef 1/2 teaspoon oregano

3 medium onions, chopped 1 teaspoon basil

2 cloves garlic 3 cups creamed cottage

2 can (15 ounces each) cheese
tomato sauce 3 cups shredded mozzarella

1 can (6 ounces) tomato cheese
paste 1 cup Parmesan cheese

1 tablespoon sugar

Cook noodles as directed and set aside. Brown meat and onions, drain.

Stir in tomato sauce and add tomato paste, sugar, salt, garlic, parsley,

basil, and oregano. Mix well. Layer 1/3 noodles, V3 meat sauce, 1/2

cottage cheese, and 1/3 mozzarella cheese between two pans (12x7

inch or 13x9 inch). Repeat layers. Top with remaining noodles, meat

mixture, and mozzarella cheese. Bake at 400° for about V2 hour or until

bubbly in center.

Celia Stone

Cf

I

Do not be anxious about anything, but in everything, by prayer and
petition, with thanksgiving, present your request to God. And the

peace of God, which transcends all understanding, will guard

your hearts and your minds in Christ Jesus.

Philippians 4:6,7
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Beef and Pork

LASAGNE

CHEESE MIX:

1 chopped onion

1 (16 ounce) sour cream

1 V2 pounds hamburger
meat (drain)

2 cans mushrooms (drained)

2 tablespoons garlic powder
2 tablespoons Italian

seasoning

1 large Ragu spaghetti

sauce chunky garden style

1 (8 ounce) cream cheese

1 (16 ounce) lasagna

noodles, cooked
2 packages mozzarella

cheese, grated

1 cup grated Parmesan
cheese

Layer ingredients in 8 V2x11 inch pan, as directed: sauce, noodles,

cheese mix, mozzarella cheese, Parmesan cheese. End with sauce and

mozzarella cheese. Bake at 350° for 50 minutes. You can use extra

sauce, if desired.

Celia Stone

And as they were eating, he took bread, and blessed, and
broke it, and gave it to them, and said, Take; this is my body."

And he took a cup, and when he had given thanks he gave it to

them, and they all drank of it. And he said to them, This is my
blood of the covenant, which is poured out for many.

"

Mark 14:22-24
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Beef and Pork

MEATBALL CASSEROLE

2[

U

1 1/2 pounds ground beef 1 teaspoon salt

3/4 cup bread crumbs 1/2 teaspoon pepper
1 cup milk i

1 tablespoons Instant onion

flakes

Mix all the Ingredients together. Make into 8 meatballs. Put in casserole

dish.

SAUCE:
1 cup catsup V2 cup water

2 tablespoons vinegar 2 tablespoons sugar

Mix all ingredients for sauce together. Pour over meatballs. Bake at 350°

for 1 V2 hours.

Jan Dunn

PIZZA CUPS

3/4 pound ground beef 1 teaspoon Italian seasoning

1 can (6 ounces) tomato 1/2 teaspoon salt

paste 1 can (10 ounces)

1 tablespoon instant minced refrigerated biscuits

onion or one small onion, 3/4 cup shredded mozzarella

chopped cheese
1 bell pepper, chopped

Brown and drain beef. Stir in tomato paste, onion, bell pepper and
seasonings (mixture will be thick, add a little water if necessary). Cook
over low heat for 5 minutes, stirring frequently. Place biscuits in a

greased muffin tin, pressing to cover bottom and sides. Spoon meat
mixture into biscuit lined cups. Sprinkle with cheese. Bake at 400° for 12

minutes or until golden brown.

Mrs. Carolyn Lewis
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Beef and Pork

MARINATED BEEF TIPS

2 pounds beef tips 1 can French onion soup
Regina Red Wine vinegar 1 can water chestnuts

1 can golden mushroom soup

Marinate tips in wine vinegar 4 to 6 hours. Combine remaining

ingredients and cook at 400° for 1 hour then cook at 300° for 1 hour.

Gale Collins

MEAT LOAF

2 pounds ground beef 1 bell pepper chopped
1/2 pound seasoned pork 1 carrot grated

sausage 1 medium potato grated

1 individual package corn 3 tablespoons tomato catsup

flakes, crushed 1 egg beaten

3 stems celery chopped 1 package Lipton onion soup

Mix all ingredients. Season with salt and pepper, etc. Put in casserole

(long) and bake 2 hours in 350° oven. Cover with foil.

Clara W. Adams

MEAT LOAF

1 1/2 pounds ground beef V4 teaspoon pepper
1/2 cup dry bread crumbs 1 egg, slightly beaten
1/4 cup finely chopped onion 3/4 cup catsup
1 1/2 teaspoons salt

Lightly mix beef, bread crumbs, onion, salt, pepper, egg and catsup.

Form into loaf in a shallow greased pan. Bake in moderate oven (350°)

for one hour. Pour a little catsup over loaf and bake 5 to 10 minutes

longer.

Tina Drumm
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Beef and Pork

MYRNA'S GROUNDBEEF CASSEROLE

1 1/2 pounds ground beef Flat noodles (cooked 2

1

8 ounces sour cream according to directions

3 ounces cream cheese on package)

3 small cans tomato sauce Sharp Cheddar cheese
1 small onion (chopped) Salt and pepper to taste

Brown ground beef and onions. Drain. Add tomato sauce, salt and ^

pepper. Simmer. Mix sour cream and cream cheese together. Place V2 2i

noodles in bottom of casserole dish. Dot with V2 sour cream/cream

cheese mixture. Top with V2 ground beef sauce. Repeat. Top with

grated Cheddar cheese. Bake at 350° 30 minutes or until bubbly.

Debbie Blackman

PEPPER STEAK

1 flank steak Salt and Accent

1 small can tomatoes 1 bell pepper
1/4 teaspoon sugar 1 medium onion

Dash pepper

Cut flank steak (or thick sirloin steak) into strips (thin) cut crossways

against the grain. Saute in hot bacon fat until light brown. Add small can

tomatoes, V4 teaspoon sugar, dash pepper, salt and Accent as desired.

Thicken with 1 tablespoon cornstarch dissolved in V4 cup cold water,
j

Simmer 15 minutes then add 1 coarsely chopped bell pepper and

medium onion chopped. Cook until tender, about 10 minutes.

Clara W. Adams D
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SHARON'S SWEETAND SOUR MEATBALLS

2 pounds ground beef

1 onion (finely chopped)
2 eggs (beaten)

V2 cup milk

SAUCE:
3/4 cup ketchup

2 cups pineapple juice

3 tablespoons ketchup
3/4 stack crackers (crushed)

Salt and pepper to taste

3/4 cup brown sugar

1 teaspoon vinegar

Mix together ground beef, onion, eggs, milk, ketchup, crackers, salt and
pepper. Shape into balls and broil until done. Place into a bowl or baking

dish. Mix ketchup, pineapple juice, brown sugar and vinegar together

and bring to a boil. Pour sauce over meatballs and serve.

Debbie Blackman

SUSAN'S SPAGHETTI CASSEROLE

1 pound ground beef or

turkey

1 large can or jar of your
favorite spaghetti sauce

4 ounces Cheddar cheese
4 ounces mozzarella cheese
8 ounces cooked spaghetti

Brown meat and drain. Add spaghetti sauce and simmer for 20 minutes.

Put cooked spaghetti in bottom of a baking dish. Pour sauce on top (do

not mix). Top with mozzarella cheese, then Cheddar cheese. Bake at

350° until cheese is melted. Serve immediately.

Debbie Blackman
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COMPANY CASSEROLE

8 hard-cooked eggs
V4 cup melted butter

1/2 teaspoon Worcestershire

sauce
1/4 teaspoon prepared

mustard

1 teaspoon finely chopped
parsley

1 teaspoon chopped chives

1/3 cup finely chopped
cooked ham

3 tablespoons butter

3 tablespoons all-purpose

flour

1 cup chicken broth

3/4 cup milk

Dash of salt and pepper

1 cup shredded cheese

Cut hard-cooked eggs in half; remove and mash yolks. Mix yolks with V4

cup melted butter, Worcestershire sauce, mustard, parsley, chives and

ham. Fill whites with this mixture. Arrange filled egg halves in a greased,

flat 1 V2 to 2 quart baking dish. Melt butter, blend in flour and cook until

bubbly. Add chicken broth, milk, and seasonings. Cook until thickened.

Pour over eggs and sprinkle with shredded cheese. Bake at 350° for 20

minutes, until cheese is melted. Yield: 4 to 6 servings.

Lynda Wilson Hancock

MEXICAN HOT DOGS

10 ounce jar Damson plum
preserves

6 ounce jar pineapple

preserves

6 ounce jar orange

marmalade
1 cup ketchup
1/4 cup mustard

Put in crock pot slow cooker and cook on low heat. Stir in hot dogs cut

into about 4 pieces each and the amount depends on number to feed.

Let cook in mixture. May save mixture and refrigerate and use later.

Clara W. Adams
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FRENCH FRIED FRANKS

1 cup Aunt Jemima Pancake 1 tablespoon sugar
Mix 2/3 cup water

Mix pancake mix, sugar and water, beat well. Dip franks in mixture and

deep fry at 375°.

Clara W. Adams

PORK CHOP CASSEROLE

5 pork chops 1 can celery soup
3 medium onions, thickly Salt and black pepper, to taste

sliced

5 medium potatoes, thickly sliced

Brown pork chops. Put a layer of pork chops in a baking dish. Add a

layer of onions, then a layer of potatoes. Repeat until pork chops, onion

and potatoes have been used. Salt and pepper. Add V2 can of water to

the celery soup and mix well. Pour over pork chop mixture. Cover baking

dish with foil and bake for 1 hour at 350°. Serves 5 people.

Mrs. Grace Blackman

PORK CHOPS AND RICE

5 to 6 lean pork chops 1 can mushroom soup
V2 package dry onion soup 2 cups water

mix 1/4 cup water to dissolve

1 cup uncooked rice bouillon

Brown pork chops and set aside. Spread rice over bottom of 9x13 inch

dish. Dissolve bouillon and pour over rice. Put pork chops on top of rice;

mix soup and water and pour over chops. Sprinkle with onion soup mix.

Cover and bake 1 hour at 15 minutes at 325°. Serves 6.

Mrs. Betty H. McLean
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Beef and Pork

ROASTPORK LOIN WITH CRANBERRY GLAZE

1 pork loin

CRANBERRY GLAZE:
1 (8 ounce) can cranberry 1 teaspoon lemon juice

sauce 1/4 teaspoon allspice

2 tablespoons brown sugar

Cook pork loin 30 minutes per pound at 325°. Baste with cranberry glaze

last 30 minutes.

Grace Clemmer

SAUSAGE BREAKFAST TREAT

1 package polish sausage, 1 small bottle low-calorie

approximately 1 pound pancake syrup

Cut sausage diagonally into 1 V2 inch pieces. Place in crock pot or slow

cooker. Top with bottle of pancake syrup. Cook several hours or

overnight. Serve with your favorite breakfast foods. Serves 4 to 6.

Barbara Cockerham (Former Minister's Wife)

SAUSAGE AND RICE

1 pound sausage 1 bell pepper

1 cup rice 1 onion

1 can chicken broth

Brown sausage, drain the grease off. Add 1 cup of uncooked rice, 1 can

of chicken broth, 1 bell pepper and 1 onion (diced). Pour in casserole

dish and bake 1 hour at 350°. May double for larger dish.

Grace F. Blackman
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To commemorate the 200th birthday of New Hope Presbyterian Church,

Rae Cox is busy working on a cross-stitched sampler picturing church

buildings and listing all the ministers of the church. She has researched

period costumes which she is making for members of the Ladies' Bible

Class. Her contribution to the church parlor was a cross-stitched picture

of the Presbyterian symbol.
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Poultry and Seafood

BAKED CHICKEN BREASTS

4 chicken breast fillets 1 jar dried beef slices

(sprinkled with black 1 can cream of mushroom
pepper) soup, undiluted

Wrap each chicken breast fillet with 2 slices of dried beef. Lay in small

casserole dish. Spoon the cream of mushroom soup over the chicken.

Cover and bake at 325° for 1 hour. Remove cover. Turn heat to 350°

and bake 15 minutes longer. Serves 4.

NOTE: This recipe works great in the microwave. About 20 minutes on

medium high power. Delicious with rice and a green vegetable.

Mrs. Penny Wilson

BAKED CHICKEN BREAST

12 pieces chicken breasts 1/2 teaspoon black pepper
2 cups sour cream 4 cloves garlic chopped (or

1/4 cup lemon juice Lowrey's Garlic Salt)

4 teaspoons Worcestershire 1 3/4 cups dried bread
sauce crumbs (corn flakes

2 teaspoons paprika crushed is better)

4 teaspoons salt V2 cup butter

Wash and dry chicken breasts. In large bowl combine: Sour cream,

lemon juice, paprika, Worcestershire sauce, garlic, salt and pepper.

Then add chicken pieces, cover and let stand in refrigerator overnight.

Preheat oven to 325°. Roll chicken (covered with marinade) in crumbs
and place in baking dish. Melt butter and spoon over chicken. Bake 45
minutes to 1 hour our until done depending on size of chicken pieces.

Clara W. Adams

141



Poultry and Seafood

BAKED LEMON CHICKEN

4 breast halves (skinned) 1 teaspoon garlic powder
1/4 cup plus 2 tablespoons 1 teaspoon poultry seasoning

lemon juice 1/2 teaspoon salt

1/2 cup butter melted V4 teaspoon pepper

Place chicken in lightly greased baking dish. Combine remaining

ingredients and pour over chicken. Bake uncovered at 350° for 1 hour

basting frequently. Serves 4.

Kathy Martin

CHICKENA LA KING

3 tablespoons butter 1/4 cup chopped green

2 tablespoons plain flour pepper
1 1/2 cups chicken stock and 1/4 cup chopped pimentos

milk mixed 1 ounce Sherry wine

1 beaten egg yolk Toasted white bread, rice or

1 cup cut-up chicken pastry shells

1/2 cup small mushrooms

Make cream sauce in double boiler using flour with 1 V2 cup stock and

milk mixed. When sauce is smooth, reduce heat and add 1 beaten egg

yolk. Stir and let thicken. Add cut-up chicken and add: mushrooms and

green pepper which have been lightly sauted in butter. Also add

pimentos. After blending all in double boiler getting hot thru, add Sherry

wine just before serving on: Toasted white bread, rice or pastry shells.

Jessie Ratchford Anderson (Mrs. James)
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Poultry and Seafood

CHICKENA LA KING CASSEROLE

3 cups (8 ounces) elbow 1 pound boneless chicken

macaroni, uncooked breasts, diced

2 tablespoons margarine 1/2 teaspoon pepper
3/4 cup chopped green 1 can (10 3/4 ounce)

pepper condensed cream of

1/2 cup chopped onion chicken soup
4 ounces pimento, drained 1 1/2 cups milk

and chopped

Cook macaroni according to package directions for 6 minutes.

Meanwhile, in medium skillet, melt margarine and cook green pepper

and onion until tender, but not brown. Add pimento, chicken and pepper

and continue cooking until chicken is almost done. Blend in soup and

then milk, and heat just to the boil. In 2 quart casserole, combine
macaroni with chicken mixture. Cover and bake at 350° for 20 to 25

minutes or until chicken is tender and mixture is bubbly.

Louise Brandon

CHICKENAND HERB RICE CASSEROLE

1/2 cup herb rice 1 can chicken broth

1 cup long grain rice 6 to 8 boneless chicken
1/2 cup water breasts

1 can cream of celery soup Melted margarine

1 can cream of mushroom
soup

Combine rice, water and soups and pour into a 9x13 inch baking dish.

Cut raw chicken into small pieces and dip into melted margarine. Place

chicken on top of rice mixture. Sprinkle with paprika. Bake at 350° for

one hour or until rice is done. (Sometimes takes a few minutes longer.)

Debbie Blackman
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Poultry and Seafood

CHICKEN CASSEROLE

1 small carton sour cream
1 can cream of chicken soup
1 stick butter melted

Save chicken broth

1 package Pick Of The
Chick stewed until

tender, remove from bone
and cut in large bite size

pieces

1 package Pepperidge Farm
corn bread stuffing

Pour melted butter on bottom of casserole. Layer stuffing on bottom,

then layer of chicken. Mix chicken soup and sour cream. Spread over

chicken, then other half of stuffing mix on top. Pour approximately 2 Vi
cups chicken broth over top. Place in oven and heat approximately 25

minutes at 350°.

Clara W. Adams

CHICKEN CASSEROLE

I<

1 fryer cooked and cut up

1 cup celery

1 can cream of chicken soup
3 boiled eggs
V2 cup mayonnaise
2 tablespoons chopped onion

V2 teaspoon black pepper

1/2 can water chestnuts

2 tablespoons pimento (cut

up)

3 ounces sliced mushrooms
Ritz cracker crumbs

Mix all ingredients together. Top with Ritz cracker crumbs in baking dish.

Cook 375° in oven for 20 minutes until its brown.

Grace Blackman
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Poultry and Seafood

CHICKEN CASSEROLE

1 (8 ounce) Cheez Whiz
pasteurized cheese
spread

1/2 cup milk

7 ounces egg noodles,

cooked and drained

2 tablespoons margarine

1 (10 ounce) package frozen

chopped broccoli,

cooked, drained

1 cup chopped cooked
turkey or chicken

1 (4 ounce) can mushrooms,
drained

2 tablespoons chopped
pimento

V4 teaspoon poultry

seasoning
1/4 teaspoon onion salt

Combine process cheese spread and milk, mix well. Toss noodles with

margarine. Combine all ingredients, mix well. Spoon into 2-quart

casserole. Cover, bake at 350° 30 to 35 minutes or until hot. Stir before

serving. 6 servings.

Grace Clemmer

CHICKEN CASSEROLE

1 cup uncooked macaroni
1 can cream of chicken soup
2/3 cup milk

1 tablespoon chopped onion

1 tablespoon chopped
pimento

2 tablespoons chopped
green pepper

1/4 pound grated sharp

cheese
1 1/2 cups cooked chopped

chicken

1/2 stick margarine

Salt and pepper

Cook macaroni and drain. Combine soup, onion, pimento, and green

pepper. Place over low heat and add cheese. Stir until cheese is melted.

Add chicken, macaroni, and margarine. Blend together and put into a 1

quart casserole dish. Bake 30 to 45 minutes at 350°.

Martha Dixon
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Poultry and Seafood

CHICKEN CASSEROLE

4 chicken breast boiled 1 cup chicken broth

8 ounces sour cream 8 ounce bag Pepperidge

1 can mushroom soup Farm (Herb)

1/2 stick melted butter

Debone chicken and tear into pieces and place in oblong Pyrex dish. Mix

mushroom soup and sour cream and spread over chicken. Melt butter

and combine with chicken broth and Pepperidge Farm mix, spread over

top. Bake at 350° for 30 to 35 minutes.

Mrs. Polly Graham

CHICKEN PIE

2 V2 pounds chicken, 1 can cream of chicken soup
cooked and boned 1 V4 cups chicken broth

BATTER:
]

1 cup self-rising flour 1 stick margarine, melted

1 teaspoon baking powder 1 cup milk

1/4 teaspoon black pepper

Mix the chicken, soup and chicken broth, bring to a boil, pour into a

12x9x2 inch sheet pan. Make batter and pour over chicken in pan. Bake

at 425° for 30 minutes.

Zoe Boyd
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Poultry and Seafood

CHICKEN PILOF

1 can cream of mushroom
soup

1 1/4 cups boiling water

1/4 cup white wine
1/2 envelope dry onion soup

mix

1 1/3 cups precooked rice

2 tablespoons chopped
pimento

Combine above in 1 V2 quart casserole. Brush 6 chicken breasts with

margarine. Season with salt, pepper, and paprika. Place chicken breasts

on top of rice mixture. Cover. Bake at 350° for 1 V4 hours or until tender.

Clara W. Adams

CHICKEN POT PIE

4 chicken breasts

2 cups chicken broth

1 can cream of chicken soup

TOPPING:
1 stick melted margarine

1 cup self-rising flour

1 can peas and carrots

(drained)

1 cup buttermilk

Cook chicken and pull off bone. Bring chicken broth, chicken soup and
peas and carrots to boil in saucepan. Put chicken in bottom of casserole

dish. Pour soup mixture over chicken. Mix topping ingredients together

and spoon over mixture. Bake at 425° for 30 to 35 minutes.

Debbie Blackman
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Poultry and Seafood

CHICKEN POT PIE

2 cups cooked chicken 1/4 teaspoon sage
1 small can of corn 1 V2 cups frozen hash
1 can cream of celery soup browns
1/2 cup milk 1/2 cup frozen peas

CRUST:
2/3 cup plus 2 tablespoons 1 teaspoon salt

shortening 4 to 5 tablespoons water

2 cups all-purpose flour

Prepare pie crust. Use slightly more than half for bottom crust. Roll

bottom crust and place in pie plate. Roll remaining dough for top crust

and set both aside. In large bowl add cooked chicken, corn, potatoes,

soup, milk and sage. Mix well. Pour into pie crust. Top with frozen peas.

Place remaining crust on top, roll edges and flute. Cut slits or design in

top crust to allow steam to escape. Bake at 375° until crust is golden

brown, approximately 35 to 45 minutes. Let cool 5 minutes and serve.

Rita Treichler

CHICKEN QUICHE

1 deep dish 9 inch frozen 1 cup shredded Cheddar cheese
pie shell 2 eggs, beaten

2 cans chunk chicken 1/2 cup milk

2 1/2 ounce jar mushrooms 1/2 teaspoon salt

1/2 cup chopped onion 2 drops Tabasco sauce
1 small green pepper, chopped 3 tablespoons flour

Beat eggs. Ad milk, salt, Tabasco sauce, pepper, onion and mushrooms.

Toss together chicken, cheese and flour. Stir in egg mixture. Pour in pie

shell and bake at 400° or 25 to 30 minutes. Serve 6 to 8.

NOTE: A wedge of chicken quiche with some broccoli and cheese sauce

on the side makes a wonderful luncheon menu.

Mrs. Penny Wilson
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Poultry and Seafood

CHICKEN ROLLUPS

2 (cooked) large chicken

breasts

1 can crescent rolls

1 cup sharp cheese,

shredded
1 can cream of chicken soup

Cut up chicken into small pieces. Press out triangular shape rolls. Put

chicken and cheese in each, add about 1 tablespoon of soup. Roll up in

roll. Bake according to directions on roll can. Serves 4.

VARIATION: These are also good using fried and drained ground beef,

tomato sauce, sharp cheese ad cream of mushroom soup.

Mrs. Ann Medford (Ray)

CHICKEN SOUR CREAM CASSEROLE

V4 cup melted margarine

1 cup cracker crumbs
3 whole chicken breasts,

cooked and cut into

bite-size pieces

1 (8 ounce) carton sour

cream

1 (10 3/4 ounce) can cream
of chicken soup

V4 cup chicken broth

Salt and pepper to taste

Combine margarine and cracker crumbs; blend well. Spoon V2 of

crumbs into a shallow 2-quart casserole dish and cover with chicken.

Combine sour cream, soup, broth, salt and pepper; blend well. Pour over

chicken and top with remaining cracker crumbs. Bake at 350° for 20 to

25 minutes. Serves 6.

Mrs. Kim Drechsler
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Poultry and Seafood

CHICKEN SUPREME

6 or 8 chicken breasts Large jar dried beef 2

ft

Roll dried beef up inside chicken breasts and then wrap piece of bacon

around to hold. Secure with skewers. Place in baking dish and pour over

chicken 1 can cream mushroom soup mixed with 1 carton sour cream.

Bake 275° 2 hours covered with foil and take cover off and bake 1 hour

longer. 21

Clara W. Adams

CHICKEN WITH SALSA

4 skinless, boneless 1 (12 ounce) jar Ortega

chicken breasts Thick and Chunky Salsa (I

1 tablespoon canola oil use the medium hot)

1 cup uncooked rice 1 cup water

Paprika 1 teaspoon salt

Preheat oven to 325°. Sprinkle chicken with paprika. Brown chicken in

oil. Remove from pan. Saute rice in pan for 2 to 3 minutes. Add salsa,

water and salt. Put rice mixture in a greased casserole dish. Place

chicken on top. Cover and bake at 325° for 30 to 40 minutes. Serves 4.

NOTE: Lean, boneless pork chops may be substituted for the chicken.

Carolyn Lewis
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Poultry and Seafood

DELICIOUS STIR FRY

2 tablespoons soy sauce 1/4 cup onions

2 tablespoons sherry or rice 1 cup broccoli

wine 1 cup carrots

1 tablespoon cornstarch 1 can Chow Mein Oriental

1/2 pound chicken or beef vegetables (drained and
(cut in strips) rinsed)

2 tablespoons oil

Make sauce with soy sauce, sherry or rice wine and cornstarch. Pour

over chicken or beef. Let stand 15 minutes. Heat 1 tablespoon oil in

skillet or wok over medium heat. Stir in onions for 30 seconds. Add
broccoli and carrots, stir fry 2 minutes. Add V4 cup water and steam

about 2 minutes. Add can of Oriental vegetables, toss for 1 minute.

Remove to heated platter. Drain meat, reserving sauce. Heat 1

tablespoon oil and add meat; stir fry 3 to 5 minutes or until done. Add
sauce and vegetables. Cook, stirring constantly until sauce thickens and

mixture is heated. Serve with Chow Mein noodles or hot cooked rice.

Cordelia Stowe

If anyone would come after me, he must deny himselfand take

up his cross daily and follow me... What good is it for a man to

gain the whole world, and yet lose or forfeit his very self?

Luke 9:23,25
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Poultry and Seafood

FA YE'S CHICKEN IN A BLANKET

FILLING:

1 package (3 ounces) cream 2 tablespoons milk

cheese 2 tablespoons chives,

2 tablespoons margarine chopped
2 cups cooked chicken, 2 tablespoons onion, minced

chopped 2 tablespoons pimento,

V4 teaspoon salt minced
V8 teaspoon pepper 2 packages crescent rolls

Blend softened cream cheese and margarine. Add other ingredients,

except rolls. Combine 2 rolls and arrange in flat rectangle; place 2

tablespoons filling on each rectangle; bring ends together to form square

and pinch to hold together. Bake at 350° 20 minutes.

SAUCE:
1 can cream of mushroom V4 cup milk

soup 4 ounces mushrooms, sliced

1 carton (8 ounces) sour cream Salt and pepper to taste

Combine all ingredients, heat and pour over hot chicken in blankets.

Debbie Blackman

MARINATED CHICKEN ON THE GRILL

1 1/2 cups oil 1 tablespoon pepper
3/4 cup soy sauce 1/2 cup wine vinegar

1/4 cup Worcestershire sauce 1 1/2 teaspoons parsley flakes

2 tablespoons dry mustard 1/2 cup lemon juice

2 1/2 teaspoons salt 2 tablespoons sugar

Combine all ingredients and stir well. Pour over chicken breasts or parts.

Let stand in refrigerator overnight. Cook chicken on the grill in a pan for

about 30 minutes, basting and turning frequently. Remove from pan and
place chicken directly on grill for about 10 minutes.

Kathy Martin
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Poultry and Seafood

MEXICAN CHICKEN CASSEROLE

1 can cream of chicken soup 1 (6 ounce) package corn

2 tablespoons green chilies, chips

chopped 2 cups cooked chicken

1/4 teaspoon instant minced 1 cup shredded Cheddar
onion cheese

2 tomatoes, sliced

Mix soup, chilies, onion, and water. Set aside. In 2 quart casserole, layer

V2 of corn chips. Top with 1 cup chicken, then V2 of tomato slices. Pour

1/2 of soup mixture over chicken; sprinkle with V2 of cheese. Repeat

layers. Bake 350° until hot and bubbly about 30 minutes.

Alma N. Brong

ONE-STEP CHICKENAND RICE

4 or 5 chicken breasts 1 can chicken soup
(skinned and de-boned) 1 cup water

1 chicken bouillon cube 1 can chicken broth

1 cup uncooked rice 3/4 cup celery

Spread rice and celery over bottom of casserole dish (9x13 inch).

Dissolve bouillon cube in 1/2 cup water and pour over rice and celery.

Put chicken breasts on top of rice. Mix soup, broth and 1/2 cup water and
pour over chicken. Cover and bake at 325° approximately 1 hour or until

done.

Mrs. Betty H. McLean
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Poultry and Seafood

OVEN FRIED CHICKEN

1 fryer cut in parts Vs teaspoon pepper

1 cup Ritz cracker crumbs 1 egg beaten

1/2 cup Parmesan cheese 1/2 stick margarine

2 tablespoons chopped
parsley

Heat oven 350°. Blend together crumbs, cheese, pepper and parsley.

Dip chicken in egg. Put margarine in bottom of casserole dish. Shake
chicken and crumb mixture in paper bag and put in casserole. Bake 1

hour, Don't turn.

Jane Davis (Former Minister's Wife)

QUICK CHICKEN CASSEROLE

4 cups cooked, cubed 1/2 cup cracker crumbs
chicken (save 2 tablespoons for

1 cup undiluted Pet milk topping)

1 package dry onion soup
mix

Mix and place in buttered casserole. Top with reserved 2 tablespoons

cracker crumbs. Bake until bubbly and golden brown on top at 325°.

Frances Moore

Commit to the Lord whatever you do, and your plans will succeed.

The Lord works out everything for His own ends.

Proverbs 16:3,4
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Poultry and Seafood

TEX-MEX FIESTA BAKE

1 1/2 cups shredded 1 medium green pepper,

Monterey Jack cheese chopped
with jalapeho peppers 2 tablespoons vegetable oil

1 (6 ounce) package Stove 2 cups shredded cooked
Top (chicken) chicken

1 2/3 cups water 1 can whole kernel corn,

1/4 cup margarine drained

1 medium onion, chopped 3/4 cup picante sauce

Preheat oven to 375°. Prepare stuffing according to package directions

using water and margarine. Spoon into bottom ox 1 1x7 inch baking dish.

Cook onion and green pepper in oil until tender. Stir in chicken, corn and

picante sauce. Spoon over stuffing. Bake 15 minutes. Cover with cheese

and bake 5 minutes more. Serve with sour cream and chopped
tomatoes. For milder taste, use cheese without peppers and mild picante

sauce. I found that hot picante sauce along with peppers in the cheese

is extremely hot.

Leslie Stowe Sauceda

TURKEY CASSEROLE

2 cups Pepperidge Farm 1/2 cup milk

stuffing 2 tablespoons butter

1 can French cut green 1/4 cup hot water

beans Salt

1 can mushroom soup Pepper
2 cups diced turkey

Arrange in casserole dish: 2/3 cup dry stuffing, green beans, diced

turkey, mushroom soup and milk mixed together, dot with butter. Add hot

water, salt and pepper to taste, 1 V3 cups stuffing. Bake at 350° for 25
minutes. Serves 6.

Kathy Martin
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Poultry and Seafood

TURKEY LOAF

1 package (about 1 Va 1 teaspoon salt

pounds) ground turkey 1/2 teaspoon pepper

1 cup bread crumbs 1/2 teaspoon celery salt

1 egg (or equivalent egg 1 teaspoon chili powder
substitute) 1 teaspoon seasoned salt

2 tablespoons dried minced 2 tablespoons catsup

onion 1 teaspoon prepared mustard

Mix all ingredients and form into a loaf. Bake 350° for 45 minutes to 1

hour. Serves 4.

Alma Brong

WOWHOT WINGS

Chicken wings 1 stick butter

1/2 bottle Texas Pete Cayenne pepper

Arrange chicken in a baking pan. Prepare sauce: Melt butter in

microwave. Add hot sauce and stir until blended. Brush sauce on

chicken wings. Bake at 350° for 20 minutes. Turn. Baste. Bake for 20

minutes more or until done. Sprinkle with lots of cayenne pepper before

serving.

Vicki Moss (Former D.C.E.)

A search for wisdom without God ends in deception.
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Poultry and Seafood

YOGURT SESAME CHICKEN

1 1/4 cups crushed corn 2 tablespoons honey
flakes cereal 1 (2 1/2 to 3 pounds)

V4 cup sesame seeds broiler-fryer, cut up and
3/4 teaspoon paprika skinned

1/2 teaspoon salt 2 tablespoons butter or

1/4 teaspoon ground ginger margarine, melted

Dash of red pepper

1 (8 ounce) carton plain

yogurt

Combine first 6 ingredients; set aside. Combine yogurt and honey. Dip

each piece of chicken in yogurt mixture; dredge in corn flakes mixture.

Place chicken in a greased 13x9x2 inch pan; drizzle with butter. Bake,

uncovered, at 350° for 1 hour or until chicken is tender and golden

brown. Yield: 4 servings.

Allison Hovis

CRAB CAKES

1 pound fresh crab meat 1 1/2 teaspoons Old Bay
1 egg Seafood Seasoning
1 tablespoon flour 1 teaspoon parsley flakes

1 tablespoon cracker meal 1 tablespoon mayonnaise

Go over crab meat thoroughly to remove any shell pieces. Mix all

ingredients together and shape into patties. Deep fry until golden brown.

Makes 4 to 5 crab cakes.

Betty McLean (Copied from Outer Banks Cookbook, Outer Banks, N.C.)
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Poultry and Seafood

CRAB IMPERIAL

1 pound lump crab meat 1 teaspoon dry mustard
4 tablespoons minced onion 2 eggs, beaten

1 pimento, finely diced 1/3 cup mayonnaise
1 teaspoon salt White pepper

2 tablespoons minced green Paprika

pepper Sherry (to taste) 2

Saute onion and green pepper. Mix with mustard, eggs and mayonnaise.

Stir in pimento, salt, white pepper and sherry to taste. Gently mix in the

lump crab meat, being careful no to break up the lumps. Heap mixture

onto baking shells. Top with paprika. Bake at 350° for 15 minutes.

Betty McLean (Copied from Outer Banks Cookbook, Outer Banks N.C.)

SHRIMP CREOLE

1 1/2 pounds shrimp 3 tablespoons flour

1/4 cup chopped onion 1 teaspoon chili powder
1/2 cup chopped green Dash pepper

pepper 1 teaspoon salt

1 clove garlic, chopped fine 2 cups canned tomatoes
1/4 cup butter, or other fat, Cooked rice

melted

Peel shrimp, remove veins and wash shrimp. Cut large shrimp in half.

Cook onion, green pepper and garlic in butter until tender; blend in flour

and seasonings. Add tomatoes and cook until thick, stirring constantly.

Add shrimp and simmer uncovered about 20 minutes. Serve over rice.

Yield: 4 to 6 servings.

Cordelia Stowe
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Poultry and Seafood

SHRIMP CREOLE

1 medium onion, chopped 1 (6 ounce) tomato paste

1 medium green pepper, 1 1/2 teaspoons sugar

chopped V2 teaspoon Creole

1/2 cup mushrooms seasoning

3 cloves garlic, chopped Vs teaspoon paprika

2 tablespoons margarine, 2 bay leaves

melted 2 pounds shrimp

1 (16 ounce) can stewed Cooked rice

tomato wedges
1 (16 ounce) can tomato

sauce

Saute first four ingredients in margarine. Stir in tomato wedges, sauce,

paste and other ingredients except shrimp. Bring to boil. Simmer 20

minutes. Add shrimp. Cook 10 to 12 minutes until shrimp are done.

Serve over rice.

Leslie Stowe Sauceda

If there be some weaker one,

Give me strength to help him on;

If a blinder soul there be,

Let me guide him nearer Thee;

Make my mortal dreams come true

With the work I fain would do;

Clothe with life the weak intent,

Let me be the thing I meant;

Let me find in Thy employ,

Peace that dearer is than joy;

Out of self to love be led,

And to heaven acclimated

Until all things sweet and good
Seem my natural habitude.

Whittier
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According to material prepared by the late Misses Ida and Zoe Hoffman

for the 1968 dedication of the Burwell Historical Chapel, one of our

minister's wives, Blanche Franklin Burwell, "administered to the sick of

the community in any way she could. She often sat up at night with the

very ill. She always carried the family of the ill some prepared food with

her on these missions and among the items would be a basket of her

delicious beaten biscuits." A version of this unleavened morsel is

included among our recipes.
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Desserts

7-UP POUND CAKE

1/2 cup shortening 1 V2 teaspoon lemon extract

2 sticks margarine or butter 1 teaspoon vanilla extract

3 cups sugar 1 cup 7-Up (Mountain Dew or

5 eggs Sundrop)

3 V2 cups plain flour

Mix Ingredients in order given. Bake in Bundt pan, greased and floured

for 1 -1 1/4 hours.

Ann Medford

AMAZIN' RAISIN CAKE

3 cups unsifted flour 1 cup mayonnaise
2 cups sugar 1/3 cup milk

2 teaspoons baking soda 2 eggs
1 1/2 teaspoons cinnamon 3 cups chopped apples
1/2 teaspoon nutmeg 1 cup raisins

1/2 teaspoon salt 1 cup chopped walnuts
1/4 teaspoon cloves

Grease and flour two 9 inch layer cake pans. In large bowl combine
flour, sugar, baking soda, cinnamon, nutmeg, salt, and cloves. Add
mayonnaise, milk and eggs. Beat at low speed 2 minutes, scraping bowl

often. Batter will be thick. With spoon, stir in apples, raisins and nuts.

Spoon into pans. Bake at 350° 40 to 45 minutes or until done. Cool in

pans 10 minutes. Remove and cool. Fill and frost with cream cheese
frosting.

Patsy Turnipseed
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Desserts

APPLE CAKE

1 1/2 cups vegetable oil 1 teaspoon baking soda
2 cups sugar 1 teaspoon salt

3 eggs 3 cups diced apples

3 cups flour 1 cup chopped walnuts

Mix oil, sugar and eggs together. Mix flour, soda and salt together. Add
to oil mixture. Add remaining ingredients. Mixture will be very thick. Bake

1 hour and 15 minutes at 350° in tube or Bundt pan. Cool 20 minutes

and glaze.

GLAZE:
]

1 cup confectioners' sugar 2 to 3 tablespoons orange

1 V2 tablespoons soft juice

margarine 1 tablespoon light corn syrup

Mix together all ingredients and spoon over cake.

Debbie Blackman

APPLE CAKE

1 cup vegetable oil 1 teaspoon vanilla

2 cups sugar 3 cups chopped apples

3 eggs 1 V2 cups nuts

3 cups self-rising flour

Mix eggs, oil and sugar. Blend well. Sift in flour and mix well. Add vanilla,

chopped apples and nuts. Blend and pour into a greased 10 inch tube

pan. Bake at 300° for 1 hour.

Grace F. Blackman

C
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Desserts

APPLE POUND CAKE

1 1/2 cups oil 1 teaspoon soda
2 cups sugar 2 teaspoons vanilla

3 eggs 1 Vi teaspoons cinnamon
3 cups plain flour 3 large apples, cubed
1 teaspoon salt 1 cup chopped nuts

Combine oi!, sugar and eggs. Beat 3 minutes. Blend in flour, salt, soda,

cinnamon and vanilla. Fold in apples and nuts. Bake in greased and

floured pan at 350° for one hour twenty minutes. Melt together following:

One stick butter, V2 cup light brown sugar. Pour on cake while hot. It will

soak in.

NOTE: Mrs. Knight is the wife of former minister, the Reverend John

Henry Knight who served our church from 1945-1951. She now resides

in Smyrna, Georgia. When asked to contribute a funny or unusual

episode that occurred while living in the manse, Mrs. Knight responded

with the following remembrance. "My husband and daughter, Grace,

always loved cats. While living there, our first cat was named
Wichenstein. Wichenstein frequently crossed New Hope Road to join

John while he studied at the church. The cat took this journey once too

many and was killed on the road. There was great grief and a funeral

service. Sam Craig came to the rescue and gave them another cat. That

cast was named Skippy. He followed the same pattern and frequently

crossed New Hope Road to the church. I often wondered if Skippy would

walk into the pulpit with John."

Mrs. John H. Knight (Bonnie L Knight)(Former Pastor's Wife)
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APPLE SAUCE CAKE

3 cups flour 1 teaspoon salt 2

2 cups brown sugar 1 box white raisins 2

1 cup Crisco 1 cup pecans
1 can apple sauce 1 teaspoon nutmeg
3 teaspoons soda in little 1 teaspoon cinnamon

warm water 1 cup grape juice V

V

Use 2 tablespoons of any 2 of the following: Peach preserves, fig

preserves, blackberry jelly, sift flour, grind pecans and raisins. Combine
all ingredients together. Mix well. Bake in tube pan at 325° for 1 1/2

hours. Test with toothpick.

CARMEL ICING:

2 cups brown sugar 5 tablespoons milk

1/2 cup butter (1 stick)

Mix well and bring slowly to a boil. Let boil for 2 minutes (time it).

Remove from stove and add 1/2 teaspoon baking powder, 1/2 teaspoon

vanilla. Beat until smooth and creamy. Spread on cooled cake.

Clara W. Adams

What sunshine is to flowers, smiles are to humanity.

They are but trifles, to be sure; but, scattered along life's

pathway, the good they do is inconceivable.

Addison
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APPLE SAUCE FRUIT CAKE

2 cups apple sauce
2 cups sugar

1 teaspoon cinnamon
1 teaspoon cloves

1 heaping teaspoon soda
V4 teaspoon salt

V2 teaspoon vanilla

3 cups flour

1/2 cup margarine (melted)

Use additional flour

(approximately V3 cup) to

coat fruit and nuts listed

below:

1 cup dark raisins

1 cup white raisins

1 cup red and green candied

pineapple, chopped
1 small jar maraschino

cherries (drained and
chopped)

1 cup pecans, chopped
1/2 cup black walnuts,

chopped

Mix the apple sauce, sugar, cinnamon, cloves, soda, salt, vanilla and
flour. Add fruits and nuts to the above mixture, mixing well, then stir in

the melted margarine. Grease and flour a tube cake pan. Cut a piece of

wax paper to fit bottom of pan. Grease and flour the wax paper. Pour

batter in pan and bake at 350° for approximately 1 hour, 15 minutes.

Carolyn Lewis

It takes both rain and sunshine to make a rainbow.
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BEST CAKEAND ICING

2 eggs 2 cups flour

1 can crushed pineapple, 1 teaspoon vanilla

und rained and in heavy 1 teaspoon soda
syrup 3/4 cup chopped nuts

2 cups granulated sugar

Mix ingredients well, pour into greased pan and bake at 350° for 40

minutes.

ICING:

8 ounce package cream cheese 1 1/2 cups powdered sugar

1 stick margarine 1 teaspoon vanilla

Spread on cooled cake. Sprinkle with 1/4 cup walnuts or pecans.

Gale Collins

CHERRY DUMP CAKE

2 cans cherry pie filling (not 1 box yellow cake mix

dark sweet cherries) 2 sticks margarine or

1 V2 to 2 cans (regular size, butter, melted

not small) crushed Coconut (approximately 1

pineapple (I use packed 1/2 cups)

in juice, not syrup. Do not Chopped pecans, if desired

drain juice.)

In a 9x1 3 inch cake pan, spread cherry pie filling evenly on bottom. Next,

spread crushed pineapple on top of cherries. Spread dry cake mix on

top. Sprinkle coconut and pecans (if desired). Pour melted margarine or

butter evenly on top. Bake for 1 hour to 1 hour 15 minutes at 300°. Is

done when cake mix topping is evenly golden brown and center is not

"gooey" in appearance.

Celia Stone
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CARROT CAKE

3 cups plain flour 2 teaspoons baking soda

3 cups sugar 2 teaspoons cinnamon
4 eggs 2 teaspoons baking powder
1 V2 cups vegetable oil 1 teaspoon salt

2 jars Junior carrots (baby 1 cup chopped nuts

food)

Mix all ingredients together and bake in a greased and floured 9x13 inch

pan at 350° for 1 hour. Cool.

ICING:

1 (8 ounce) package cream 1 teaspoon vanilla

cheese 1 box confectioners' sugar

1 stick butter

Mix softened cream cheese and butter together until smooth. Add
remaining ingredients. Spread on cake.

Debbie Blackman

He who finds no fault in himself needs a second opinion.
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CHOCOLATE LOVER'S CAKE

1 stick butter, softened 1 cup self-rising flour

1 cup sugar 1 teaspoon vanilla

1 pound can Hershey's syrup 4 eggs

Cream butter, sugar, eggs. Add flour, vanilla and syrup. Blend well. Pour

into 9x12 inch floured pan and bake at 350° for 30 minutes.

ICING:
|

1 cup sugar 1 (6 ounce) package
1 small can evaporated milk chocolate bits

1 stick butter (semi-sweet)

Bring sugar, milk, and butter to boil. Stir in chocolate chips. Pour over

hot cake.

NOTE: Delicious. This is my husband's favorite cake.

Billie Friday (Church Secretary)

U

// we fill our hours with regrets over the failures of yesterday,

and with worries over the problems of tomorrow,

we have no today in which to be thankful.

t
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CHOCOLATE POUND CAKE

2 sticks butter (or 3 cups all-purpose flour

margarine) V2 teaspoon salt

1/2 cup Crisco shortening V2 teaspoon baking powder
3 cups sugar 1 teaspoon vanilla

5 eggs 1 V2 cups milk

1/2 cup cocoa

Cream butter, shortening and sugar. Add eggs, one at a time. Sift cocoa,

flour, salt and baking powder. Add to creamed mixture alternately with

milk. Add vanilla and mix for an additional 3 minutes. Bake in greased

and floured tube pan for 1 V2 hours at 325°.

ICING - CREAM:
1/2 stick butter 1/3 cup cocoa sifted with

4 ounces cream cheese powdered sugar

1 teaspoon vanilla

2 cups powdered sugar
sifted

Blend until smooth. Keep refrigerated.

Mrs. Penny Wilson

Ifyour troubles are deep-seated or long-standing, try kneeling.
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COCONUT CAKE

1 yellow cake mix

ICING:

3 (6 ounce) packages frozen 16 ounces sour cream
coconut (thawed) 2 cups sugar

Mix icing together, cover and refrigerate 24 hours. Bake cake as directed

in 2 layer pans. Cool and split layers. Put icing between layers and on

top of cake. Put in airtight container. Refrigerate for 2 to 3 days. Great

for Christmas!

Debbie Blackman

COCONUT CAKE

1 Duncan Hines white cake

mix cooked as directed

MIX:

1 cup milk 6 ounces frozen coconut

1 V2 cups sugar

Cook cake mix as directed on box. Mix 1 cup milk, 1 V2 cups sugar and

6 ounces frozen coconut. Mix together and boil 8 to 10 minutes until

thicken. Have cake warm. Punch holes over top and pour over. When
cold, cover with Cool Whip and another 6 ounce package frozen

coconut.

Clara W. Adams
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COLD OVEN POUND CAKE

2 sticks butter (do not use 3 cups sugar

margarine)

CREAM WELL. ADD:
6 eggs

One at time, beating well after each one.

3 cups cake flour V2 pint whipping cream
1 tablespoons vanilla or (whipping cream is not

lemon whipped)

Add to above mixture. Begin and end with dry ingredients. Bake in tube

pan (or Bundt) sprayed with Pam. 325° for 1 hour or until test done.

Leave in pan about 20 minutes. Start in cold oven.

Mrs. W. D. Wolfe (Former Minister's Wife)

CRAZY CAKE

1 package yellow cake mix 1 cup sour milk

1 package instant lemon V4 cup salad oil

pudding mix 1/4 cup sugar
3 eggs 1/2 teaspoon cinnamon

In bowl, beat cake mix, pudding mix, eggs, milk and oil. In separate

bowl, mix sugar, and cinnamon. Sprinkle on sides and bottom of a

greased 10 inch tube pan. Pour batter into pan. Bake at 350° for 30 to

40 minutes.

NOTE: To sour the milk, add V2 teaspoon vinegar to 1 cup milk.

Mrs. Becki Carpenter
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DELUXE CHEESECAKE

1 1/2 cups graham cracker 1 cup sugar

crumbs 3 eggs
2 tablespoons sugar 1 teaspoon vanilla extract,

V4 cup plus 2 tablespoons divided

butter or margarine, 1 (16 ounce) carton

melted commercial sour cream
1 1/2 teaspoons ground 3 tablespoons sugar

cinnamon
3 (8 ounce) packages cream

cheese, softened

Combine crumbs, 2 tablespoons sugar, butter and cinnamon in a

medium bowl; mix well. Press into a 10 inch springform pan; set aside.

Beat cream cheese in a large mixing bowl until soft and creamy.

Gradually add 1 cup sugar, beating until fluffy. Add eggs, one at a time,

beating well after each addition. Stir in V2 teaspoon vanilla. Pour cream

cheese mixture into crust; bake at 375° for 25 to 35 minutes or until

cheesecake is set. Beat sour cream on medium speed of electric mixer

for 2 minutes. Add 3 tablespoons sugar and remaining V2 teaspoon

vanilla; beat 1 minute longer. Spread over cheesecake. Bake at 500° for

5 to 8 minutes or until bubbly. Cool; chill 8 hours or overnight. Remove
from pan before serving. 10 to 12 servings.

Judy Weger

C

I

I can alter my life by altering my attitude of mind.
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DIRT CAKE
(Pretty for a luncheon)

1/4 cup margarine 1 (12 ounce) container

1 cup powdered sugar whipped topping

1 (8 ounce) cream cheese 2 (20 ounce) packages Oreo
3 V2 cups milk cream cookies

2 (3 1/2 ounce) packages
instant pudding (vanilla

or chocolate)

Cream margarine, cream cheese and powdered sugar. In another bowl

combine milk, pudding and whipped topping. Combine the mixtures.

Crush cookies in food processor (not to fine). Put V3 of crushed cookies

in bottom of foil lined clay or plastic pots. Add V2 of pudding mixture.

Top with V3 of cookies then remaining filling. Top with rest of cookie

crumbs. Decorate with artificial flowers or real flowers (stems wrapped in

foil).

Kathy Martin

DO NOTHING CAKE

2 cups flour-plain 1/2 teaspoon salt

2 cups sugar 1 large can pineapple (15 1/2

2 eggs ounces) crushed
1 teaspoon soda

Stir together in large bowl (DO NOT BEAT). Bake in sheet pan 350° for

35 to 40 minutes.

TOPPING:
1 stick margarine (melted) 2/3 cup canned milk (1

1 cup sugar small can)

Bring to boil and boil 1 minute. Remove from heat and add 1 cup
chopped nuts and 1 cup coconut. Pour over cake while hot.

Cordelia Stowe
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DUMP CAKE

1 can cherry pie filling

1 can crushed pineapple

(not drained)

1 box yellow cake mix

2 sticks margarine (melted)

1 small bag coconut
Chopped nuts

Grease pan 9x13 inches. Dump each ingredient in pan in order listed.

Spread evenly in pan. Bake 350° about 35 to 40 minutes.

Mary Lundquist

ELSIE TALLEY'S SUNDROP POUND CAKE

3 cups sugar

1 cup Crisco

3 cups plain flour

1 teaspoon lemon flavoring

1 stick margarine (soften)

6 eggs
1 teaspoon vanilla flavoring

1 V4 cups Sundrop cola

Cream butter, sugar and Crisco. Add eggs one at a time beating well

after each. Add 1 V2 cups flour and V2 of Sundrop cola, mix well, add

remaining flour and Sundrop cola and flavorings, mix well. Line bottom

of tube pan with wax paper or brown paper and grease well. Sundrop

cola may be substituted with Orange Crush. Bake at 325° for 1 hour and

20 minutes.

Betty Osborne

Billie Ann Wiggins

Elaine Gantt
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FAST COCONUT CAKE

1 package white cake mix 1 small can coconut cream
1 can sweetened condensed 1 large container of Cool Whip

milk 1 small can coconut

Prepare cake according to directions. Bake in 13x9 inch pan. While

hot....punch holes all over top with handle of wooden spoon. Pour on a

can of sweetened condensed milk. Drizzle coconut cream over this.

Allow cake to cool. Frost cake top with Cool Whip and sprinkle with

coconut. Refrigerate. Serves 10 to 12.

Miss Rae Cox

FUDGY ORANGE-ZUCCHINI CAKE

2 1/2 cups cake flour 2 cups granulated sugar
1/2 cup cocoa 3 eggs
2 1/2 teaspoons baking 2 teaspoons vanilla

powder 1/2 cup milk

1 1/2 teaspoons baking soda 2 cups grated zucchini

1 teaspoon salt 2 teaspoons orange peel

1 teaspoon cinnamon (grated)

3/4 cup butter or margarine 1 cup chopped black walnuts
(softened)

GLAZE:
2 tablespoons milk 1/3 cup sifted confectioners'

1/2 teaspoon vanilla sugar

Sift together the cake flour, cocoa, baking powder, soda, salt, and
cinnamon. Cream the margarine and granulated sugar until fluffy. Add
the eggs, vanilla and milk. Stir in the dry ingredients until well blended.

Add the zucchini, orange peel and black walnuts. Pour into greased and
floured 12 cup Bundt or tube cake pan. Bake at 350° for 50 to 60
minutes or until toothpick comes out clean. Cool 15 minutes. Turn out on
rack. Mix glaze and drizzle over cake while cake is still slightly warm.

Cordelia Stowe
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GRANDMA MOORE'S POUND CAKE

2 sticks margarine 1 teaspoon baking powder
1/2 cup Crisco 1/2 teaspoon salt

3 cups sugar 1 cup milk

5 eggs 1 teaspoon vanilla flavoring

3 cups all-purpose flour 1 teaspoon lemon flavoring

Cream Crisco, margarine and sugar together. Add eggs one at a time.

Mix dry ingredients together and add alternately with milk. Add vanilla

and lemon flavoring. Pour into greased and floured tube or Bundt pan

and bake for one hour at 350°.

Debbie Blackman

HEATH BAR CAKE

1 box German chocolate 1 (8 ounce) container Cool

cake mix Whip
1 small can Eagle Brand 4 Heath bars or Skor bars

Milk

1 (8 ounce) jar of

butterscotch (or caramel)

ice cream topping

Use 9x13 inch dish and fix cake according to directions on box. Upon
removing from oven, use knife or fork to stick holes into the cake.

Immediately pour the Eagle Brand Milk over the top followed by the

butterscotch topping. Let cool approximately 2 hours. Crunch the 4

candy bars into the Cool Whip and spread over the top of the cake.

Cake is best when refrigerated 1 hour before serving.

Beth Medford
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HUMMINGBIRD CAKE

3 cups plain flour 3 eggs
2 cups sugar 1 Vi teaspoons vanilla

1 teaspoon baking soda 1 (8 ounce) crushed

1 teaspoon salt pineapple undrained

1 teaspoon cinnamon 2 cups chopped bananas
1 1/2 cups vegetable oil 2 cups nuts chopped

FROSTING:
8 ounces cream cheese 1 box confectioners' sugar
1 stick margarine 1 teaspoon vanilla

Sift dry ingredients into a large bowl. Add all other ingredients, stir until

mixed. Do not beat. Pour into greased and floured 10 inch tube pan.

Bake at 350° for 1 hour and 10 minutes. Cool in pan. Mix cream cheese,

margarine, confectioners' sugar, and vanilla. Spread on warm cake.

Frances Moore

LEMONADE CAKE

1 box lemon cake mix 1 small can lemonade
1 pound powdered sugar

Mix and bake according to directions on cake mix box. Cook it in a long

cake pan. After cake is done, while hot cut into tiny squares. Mix sugar

and lemonade and pour over cake and down into cuts. Put cake back

into oven for 5 minutes. Let cool.

Grace F. Blackman
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LIGHT FRUIT CAKE

2 cups plain flour

1 cup sugar

2 sticks unsalted butter (not

margarine)

2 tablespoons pure vanilla

1 pound candied cherries

(sliced)

1 pound candied pineapple

(sliced)

2 V2 cups pecans
1 cup black walnuts

V2 cup slivered almonds
1/2 teaspoon baking powder
1 box white raisins

5 eggs

Cream butter and sugar. Add eggs. Use part of flour to flour fruit and

nuts In extra large bowl. Add butter-sugar-egg mixture to fruit and nuts.

Mix well with hands. Grease tube pan. Cut brown paper to fit pan. Cut

waxed paper to fit over brown paper. This is essential-not fun! Pour into

pan. Place pan of water underneath in oven for moisture. Bake 250° for

2 V2 hours. Check with toothpick. Do not overcook. Remove. Let cool

and invert. Refrigerate. When cooled cut into 4 quarters and wrap in

aluminum foil. Prevents drying out. Only have to remove 1 quarter to

slice.

Cordelia Stowe

MILKY WAY ICING

3 Milky Way bars

1 stick margarine

1 tablespoon milk

1 teaspoon vanilla

1 cup sifted powdered sugar

Melt the Milky Way bars, margarine, milk and vanilla. Add powdered

sugar. Pour over cake. Delicious over fudge marble cake from mix.

Leslie Stowe Sauceda
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MINIATURE CHEESECAKES

1/3 cup graham cracker 1/4 cup sugar

crumbs 1 tablespoon lemon juice

1 tablespoon sugar 1/4 teaspoon vanilla

1 tablespoon margarine, 1 egg
melted Cherry or Strawberry

1 (8 ounce) package cream preserves

cheese, softened

Combine crumbs, sugar and margarine. Press rounded tablespoon of

crumb mixture onto bottom of each of six paper-lined muffin cups. Bake

at 325° for 5 minutes. Combine cream cheese, sugar, lemon juice and

vanilla. Mix at medium speed on electric mixer until well blended. Blend

in egg. Pour over crust, filling each cup 3/4 full. Bake at 325° for 25

minutes. Cool before removing from pan. Chill. Top with preserves just

before serving. 6 servings.

Mrs. Carolyn Lewis

MINIATURE FRUIT CAKES

1 cup plain flour 1 cup pecans
1 teaspoon baking powder 1 teaspoon vanilla

1 cup sugar 1 stick margarine

4 eggs 1 stick butter

1 pound chopped dates Small container of candied

1 cup English walnuts cherries

Mix dates, nuts, flour and baking powder. Melt butter and margarine.

Cool and add to dry mixture. Stir in sugar, vanilla, and egg yolks. Beat

egg whites, fold in. Fill miniature muffin pans lined with midget cup cake

papers. Top with small pieces of candied cherry. Bake at 325° 18 to 20
minutes. (Papers can be found at Food Lion.)

Suzanne Enloe
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MOIST CHOCOLATE CAKE

1 3/4 cups sugar 2 cups boiling water
2 eggs 1/2 teaspoon salt

1/2 cup shortening 2 teaspoons baking powder
1/2 cup cocoa 2 cups plain flour

1 teaspoon baking soda 1 teaspoon vanilla

Cream together sugar, eggs, and shortening. Mix separately cocoa,

baking soda and 1 cup boiling water. Add to sugar mixture. Add salt,

baking powder, flour, vanilla and 1 cup boiling water. Bake at 375° for 25

to 30 minutes in greased and floured 9 inch layer pans or 9x13 inch pan.

ICING:

1 stick margarine V2 cup canned milk

1 cup brown sugar 1 teaspoon vanilla

1 cup coconut

Cook icing ingredients together until thick. Spread on cake.

Debbie Blackman

MYRNA'S CHEESECAKE

1 pound cream cheese (2 2/3 cup sugar
large packages) 1/2 teaspoon almond extract

3 eggs

TOPPING:
1 cup sour cream 1 teaspoon vanilla

3 tablespoons sugar

Beat softened cream cheese, eggs, sugar and almond extract together

until smooth, thick and lemon colored. Pour into a greased 9 inch pie

plate. Bake at 350° for 25 minutes. Cool 20 minutes. Mix sour cream,

sugar and vanilla together. Spread on top of cooled cheesecake. Bake

10 more minutes. Cool and serve plain or with your favorite fruit topping.

Debbie Blackman
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MORAVIAN SUGAR CAKE

1 package yeast dissolved

in V2 cup warm water

PLACE IN LARGE BOWL:
1 cup hot mashed potatoes

(you may use the dry

potato flakes to make this)

ADD:
1 cup sugar 1/2 cup shortening

4 tablespoons soft butter or 1 teaspoon salt

margarine

Mix well. Add yeast mixture, mix; set aside in warm place and cover.

When mixture becomes "bubbly", add 2 beaten eggs and sufficient plain

flour to make soft dough. (About 4 to 5 cups.) The dough should NOT be

stiff enough to knead. Allow to rise at least 5 hours or overnight, punch

down and spread evenly on a greased flat pan (cookie sheet with short

sides will be OK.) To make this job easier, grease your hands with

shortening before spreading dough. Let rise in warm place about 1/2

hour; make dents in the dough with fingers about 2 to 3 inches apart;

sprinkle well with mixture of brown sugar and cinnamon (1 tablespoon

cinnamon to 1 cup sugar); drizzle well with melted butter or margarine.

Bake in 375° oven for about 20 minutes, or until browned on bottom (top

does not brown very much). Slide onto rack to cool. ...If you can wait that

long!

NOTE: James McKee, who is buried in New Hope cemetery, was an

ancestor of mine. My parents, Howard M. McKee and Lena Bell McKee
and one of our children, Michael Siderman, are also buried at New
Hope. Also Grandparents, George Logan McKee, Elizabeth West
McKee, and great grandmother Violet McKee. The recipe for Sugar
Cake was given to me by a friend who grew up in Winston Salem and
was one her mother used.

Mildred McKee Siderman (Mrs. Henry Siderman)
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OLD MA'S JAPANESE FRUIT CAKE
2 (3 layer) cakes

8 eggs 1 1/2 cups milk

2 sticks butter 1 box dark raisins

3 cups sugar 1 teaspoon cinnamon
6 cups self-rising flour 1 teaspoon nutmeg

Cream butter and sugar. Add eggs one at time and mix. Add flour and

milk alternately until smooth. Divide batter in half. Leave V2 plain, to the

other half, add cinnamon and nutmeg and ground raisins. Makes 3 plain

layers and 3 dark layers. Bake layers in 350° oven for 25 minutes then

cool.

"FOR FILLING":

2 coconuts, grated 2 1/2 cups sugar

Juice from 3 lemons 1 can (large) Carnation milk

Butter, size of egg 2 cans regular milk

In heavy pot mix coconut, lemon juice, butter, sugar and milk. Cook until

starts thickening. Put between layers and on top of cakes when layers

are cooled. Makes 2 (3 layer) cakes. One cake has 2 dark layers with

one plain layer between; other cake has 2 plain layers with one dark

layer between.

Grace Blackman

A Christ-centered life is like a good watch: open face,

busy hands, pure gold, and full ofgood works.
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ORANGE CANDY FRUIT CAKE

4 cups plain flour 1 package or can of coconut

1 teaspoon soda 2 sticks butter

V4 teaspoon salt 2 cups sugar

1 (8 ounce) package 4 eggs
chopped dates 1/2 cup buttermilk

1 cup chopped pecans 1 teaspoon lemon flavoring

1 cup chopped English 1 teaspoon orange flavoring

walnuts

1 pound orange candy,

sliced or chopped

ICING:

2 cups powdered sugar 1 cup orange juice

Sift the flour, soda and salt. Reserve 1 cup for nuts and candy mixture.

Mix well in large bowl the nuts, candy, coconut and the reserved 1 cup

flour. Cream butter, sugar, add eggs one at a time. Add flour mixture and

liquid mixture (buttermilk and flavorings) alternately. Pour over nut

mixture. This will be quiet heavy. Mix well. Pour into a greased and
floured tube pan or grease and line pans with wax paper. This also

makes 2 loaf pans full. Bake 250° for 2 V2 hours for tube pan or 250° for

2 hours, 15 minutes for 2 loaf pans. For icing combine the powdered
sugar and 1 cup orange juice in saucepan, boil 2 minutes. Remove from

heat. With fork, punch holes in cake and spoon hot icing over cake.

Freezes beautifully! Well worth the effort! I use for gifts at Christmas.

Lea Warren
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PEANUT BUTTER CAKE

1/2 cup melted peanut butter 2 eggs
chips 1 teaspoon vanilla

V2 cup butter (softened) 2 cups self-rising flour

1 1/4 cups sugar 1 cup milk

Cream together butter, sugar and melted chips. Add eggs and vanilla.

Alternate flour and milk a little at a time. Bake at 350° for 40 to 45
minutes in 2 greased and floured layer pans or 1 9x13 inch floured pan.

Cool.

ICING:

1 cup melted peanut butter chips 1 teaspoon vanilla

8 ounces cream cheese V4 teaspoon salt

(softened) 1 box confectioners' sugar

Cream together chips and cream cheese. Add vanilla and salt. Gradually

add powered sugar. Spread on cooled cake.

Debbie Blackman

POUND CAKE

2 sticks butter 1 cup milk

1/3 cup Crisco 1/2 teaspoon vanilla

3 cups sugar 1/2 teaspoon lemon flavoring or

5 eggs almond flavoring (I use
3 cups flour (plain) almond)
1/2 teaspoon baking powder

Cream butter, Crisco, and sugar until creamy. Add eggs one at a time,

beating well after each one. Add flour and milk alternately. Be sure to

end with flour. Add other ingredients and mix well. Bake at 350° for 1

hour, 20 minutes or until toothpick comes out clean.

NOTE: This is the moistest recipe yet for pound cake. It always get

compliments.

Nancy Byers

186



Desserts

POUND CAKE

2 sticks margarine or butter 2 cups sifted all-purpose

2 cups sugar flour

5 eggs 1 teaspoon vanilla

Have all Ingredients at room temperature. Beat margarine in electric

mixer until syrupy. Add sugar gradually and beat well. Add 1 egg and

mix. Add V2 cup flour and mix. Keep adding eggs and flour alternately

until you use the 5 eggs and 2 cups flour. Stir in vanilla. Bake in

ungreased and unlined tube pan in center of oven for 1 hour at 325°-

350°. Turn off heat and let cake sit in oven for 15 minute. Remove from

oven and invert to cool in pan.

Rosa Emery, Jane Maske's Mother

SOUR CREAM POUND CAKE

2 sticks margarine 1 tablespoon lemon extract

1/2 cup Crisco 1 tablespoon vanilla

3 cups sugar 3 cups all-purpose flour

8 ounces sour cream V4 teaspoon soda
6 eggs 1/4 teaspoon salt

Have all ingredients at room temperature. Cream margarine and Crisco.

Add sugar slowly. Add sour cream and let stand for 10 minutes. Beat in

eggs and flavorings. Mix dry ingredients and add to batter. Bake in

greased and floured tube pan at 325° for 1 hour and 20 minutes. Cool

for 1 to 15 minutes and remove from pan.

Ona Maske, Frank Maske's Mother
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SPICE CAKE

2 cups plain flour

1/2 teaspoon each of:

cinnamon, nutmeg,

allspice, ground cloves

(mixed together)

1/2 teaspoon baking soda
1/4 teaspoon salt

2 cups sugar

3 eggs, unbeaten

1 cup oil

2 small jars (4 ounces) baby
food plums

1 cup chopped pecans

Sift together the dry ingredients (including sugar). Add the other

ingredients, except pecans. Mix well. Beat mixture on high for 4 minutes.

Stir in pecans. Pour into tube or Bundt pan that has been greased and

floured. (Preheat oven.) Bake at 300° for 1 hour and 15 minutes. Let

cool for 15 minutes. Remove from pan and sprinkle generously with

confectioners' sugar.

Doris Y. Elkins

STRAWBERRY CAKE

1 yellow cake mix
1 small box strawberry Jello

4 eggs
1 cup vegetable oil

1 (10 ounce) package frozen

strawberries (thawed and
drained)

Mix all ingredients together and bake in 2 greased and floured 9 inch

pans at 350° for 1 hour. Cool.

ICING:

1 box 1 0x sugar
1/2 stick margarine

Juice from strawberries

Cream margarine, sugar and juice from strawberries (a little at a time)

until right consistency. Spread on cake when cool.

Debbie Blackman
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TEXAS SHEET CAKE

2 cups plain flour 1/2 cup buttermilk

2 cups sugar 1 teaspoon vanilla

2 sticks margarine 4 tablespoons cocoa
2 eggs beaten 1 cup water

1 teaspoon soda 1/4 teaspoon cinnamon

Sift flour and sugar. Bring to a boil the margarine, water, and cocoa.

Pour over the sugar and flour. Beat well and add remaining ingredients

and beat. Pour into well greased and floured sheet cake pan. Bake 20

minutes at 350°.

FROSTING:
4 tablespoons cocoa 1 pound powdered sugar
6 tablespoons milk 1 teaspoon vanilla

1 stick margarine 1 cup nuts

During last five minutes cake is baking, bring to a boil, cocoa, milk, and
margarine. Remove from heat and add 1 pound powdered sugar, vanilla

and nuts. Beat well and spread over the hot cake.

Jane Davis (Former Minister's Wife)

VAN'S BUTTERMILKPOUND CAKE

1 cup Crisco 3 cups plain flour

3 cups sugar 1/2 teaspoon baking soda
6 eggs 1/2 teaspoon salt

1 teaspoon vanilla extract 1 cup milk (buttermilk)

1 teaspoon lemon extract

Cream Crisco and sugar together. Add eggs. Sift flour, salt and baking

soda together. Add vanilla and lemon extract to Crisco, sugar and eggs.

Mix flour mixture alternately with buttermilk, to above mixture. Beat with

electric mixer until creamy. Bake in greased and floured tube pan at

325° for 1 hour 10 minutes. Some ovens take longer.

Grace F. Blackman
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WHITE FRUIT CAKE
(Won first prize at Gaston County Fair)

1/2 pound butter 1 teaspoon baking powder
7 eggs 1/2 cup apple juice

1 1/4 pounds candied 1 teaspoon lemon flavoring

cherries 1 teaspoon vanilla

1 1/4 pounds candied 2 cups sifted flour

pineapple 1/2 cup flour (for flouring

1 1/4 pounds nuts, shelled nuts and fruits)

1 1/2 cups sugar

Cream butter and sugar; add eggs one at a time, then lemon and vanilla

flavoring. Add baking powder and flour (sifted together) alternately with

juice. Mix nuts with V4 cup flour and fruits with other 1/4 cup flour. Add
nuts first to the batter and then the fruit. Bake at 275° for 3 hours in tube

pan.

Nell Stowe, Recipe Submitted by Betty Stowe

ABBTS PECAN PIE

1 cup white corn syrup 3 whole eggs (beaten)

1 cup dark brown sugar Dash of vanilla

1/3 cup melted butter Pinch of salt

1 heaping cup shelled

pecans

Mix all ingredients well. Pour into an unbaked 9 inch pastry pie shell.

Bake on a cookie sheet in a 350° oven for 45 to 50 minutes. Cool and

top with whipped cream or ice cream.

Jean Piercy
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APPLE PIZZA PIE

1/2 cup butter or margarine 1 1/2 cups shredded Cheddar
1/2 cup firmly packed brown cheese

sugar 1/3 cup flour

1 cup flour 1/2 cup brown sugar
1 1/2 cups applesauce or 1/2 teaspoon allspice

apple pie filling

Cream together the butter or margarine and brown sugar. Add the 1 cup

of flour and make soft dough. Pat evenly into 12 inch pizza pan. Bake at

350° for 15 minutes. Remove from oven and spread applesauce or

apple pie filling over crust. Combine the Cheddar cheese, 1/3 cup flour,

brown sugar, and allspice. Sprinkle over apples. Return to oven and
bake for 30 minutes at 350°. Makes 8 to 10 servings.

Ruth McCluney

BUTTERMILK PIE
WASHINGTON STAR PRIZE WINNER

1/2 cup melted butter 2 teaspoons vanilla

1 tablespoon flour 1 cup buttermilk

1/2 to 1 cup sugar 1 cup shredded coconut
2 eggs

Prepare pie crust for 9 inch pie. Preheat oven to 325°. Blend butter,

flour, sugar, eggs and vanilla in a bowl; mix well. Add buttermilk and 2/3

cup coconut to the mixture. Pour into prepared pie crust. Sprinkle the

rest of the coconut on top of the pie. Bake 1 hour at 325°. Serve 6 to 8.

Grace F. Blackman
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CHERRYNUGGET PIE

1 can sweetened condensed
milk

1/4 cup lemon juice

1 can red sour pitted

cherries

1 cup chopped pecans
1 pint whipping cream

Mix juice and milk. Add nuts, cherries (drained). Fold into whipped

cream. Pour into shell. Chill.

CRUST:
60 vanilla wafers, crushed

10 tablespoons melted butter

Bake 5 minutes; cool.

V4 cup sugar

Jean Piercy

CHESS PIE

h
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3 eggs
1 stick margarine

1 1/2 teaspoons vanilla

1 1/2 cups sugar

1 tablespoon vinegar

Melt margarine. Add sugar. Beat eggs until thoroughly mixed; add

vinegar to eggs and vanilla, then add to melted margarine and sugar.

Place in unbaked pie shell and bake at 325° for 30 to 40 minutes.

Betty Stowe
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CHRISTMAS COCONUT PIES

l eggs, beaten 1/2 stick margarine

1 cup sugar 3 cups fresh coconut

2 tablespoons flour (shredded)

1 can Carnation milk (large) 1 teaspoon vanilla

1 can water

3ook in a heavy saucepan. Mix eggs, sugar and flour well. Add milk,

water and bring to a boil. Stir often as it will stick and burn. Take off the

stove eye and add margarine, vanilla and coconut. Mix well. Pour in pie

shells and bake for 30 minutes in 250° oven. Makes 2 pies.

Grace F. Blackman

COCONUT CUSTARD PIE

2 cups sugar 1 teaspoon vanilla

1 stick margarine (melted) 1 3/4 to 1 2/3 cups coconut
Pinch salt 2 unbaked, shallow 9 inch

5 eggs, beaten frozen pie shells

3/4 cup buttermilk

Pour butter over sugar and mix thoroughly. Add salt, eggs, buttermilk,

/anilla, coconut and mix well. Pour in to pie shells. Bake at 325° to 350°

on low oven shelf. Put pie about 4 inches above coil for about 40 to 45

minutes or until golden brown. The pie puffs up as it bakes, settles when
t cools. Makes 2 pies.

Patsy Turnipseed
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COCONUT PIE

1 stick butter or margarine 3/4 cup water

2 cups sugar 4 tablespoons plain flour

3 eggs, beaten 1 cup coconut
2 teaspoon vanilla 2 pie shells

Mix all Ingredients. Pour into pie shells. Bake at 350° for 30 minutes or

until golden brown.

Celia Stone

CRUSTY PECAN PIE

3 eggs, beaten 3/4 cup white sugar

1 cup light syrup 1/2 stick melted margarine

1 to 2 teaspoons vanilla 1 cup pecans, chopped

Combine eggs, sugar, syrup, vanilla and margarine. Blend well. Stir in

1/2 of pecans, pour into pie shell and add rest of pecans. Bake at 350°

for 45 minutes or until firm.

Sallie Lawing

EASY CHOCOLATE PIE

1 Pet Ritz graham crust 1 cup milk

1 (6 ounce) instant

chocolate pudding

Mix instant chocolate pudding and 1 cup milk. Fold in 1 pint vanilla ice

cream. Put in crust and chill. Put Cool Whip on top.

Clara W. Adams
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ELSIE TALLEY'S CHOCOLATE PIE

2 cups sugar 4 cups milk

3 tablespoons cocoa 2 tablespoons margarine

4 tablespoons flour 1 teaspoon vanilla flavoring

5 egg yolks

Mix first three ingredients well. Add egg yolks, mix well. Add milk, mix

well. Cook in double boiler and add margarine. Stir while cooking, cook

until mixture thickens, add vanilla flavoring. Bake 2 pie shells until

brown, fill with pudding mixture. Top with meringue. Bake at 325° for 10

to 15 minutes.

MERINGUE RECIPE:
5 egg whites 1 teaspoon vanilla flavoring

V4 cup sugar

Beat until egg mixture forms a peak.

Betty Osborne

Billie Ann Wiggins

Elaine Gantt

EASY LEMON PIE

Juice of 2 lemons 2 graham cracker crusts

1 can Eagle Brand milk 1 can Thank-You cherries

Large Cool Whip

Mix together the lemon juice, Eagle Brand milk and Cool Whip. Pour into

crusts. Top with cherries. Refrigerate.

Cordelia Stowe
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EGG PIE

3 eggs Dash salt

1 teaspoon vanilla 2 cups hot milk

V2 cup sugar

Beat eggs well; add sugar, salt, vanilla and hot milk. Bake in 9 inch pie

crust at 350° until set.

Nell Stowe, Recipe Submitted by Betty Stowe

FANCY FOX DERBY PIE

V2 cup sugar 1/3 cup margarine, melted

1/2 cup brown sugar, firmly 2 teaspoons vanilla

packed 2 cups chopped pecans
1 cup light Karo syrup 6 ounces chocolate chips

3 eggs, well beaten 2 unbaked pastry pie shells

Combine first 6 ingredients. Arrange chocolate chips and pecans in

bottom of pie shell. Pour mixture over chips and pecans. Bake at 325°,

approximately one hour. DO NOT COOK TOO FAST OR WILL BURN.

Grace Clemmer

FRANCE'S PECAN PIE

4 eggs 1 box brown sugar

1 stick margarine (melted) 2 tablespoons corn meal

1 tablespoon vanilla 2 cups pecans
2 tablespoons water

Beat eggs, add margarine, vanilla, water and mix well. Add brown sugar

and corn meal, mix well. Add pecans. Pour in pie shells and bake for 45

minutes at 325°. Makes 2 pies.

Grace F. Blackmail
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FRENCH CHERRY PIE

1 cup graham cracker 1 cup sifted flour

crumbs V2 cup sifted powdered
1 cup chopped nuts sugar

2 sticks margarine

Blend together and spread on sides and bottom of 9x12x3 Inch pan.

Bake 10 to 15 minutes 400°. Cool.

FILLING:

1 large Philadelphia cream 1/2 teaspoon vanilla

cheese 1/2 pint whipped cream or

1 cup powdered sugar Dream Whip

Fold into cream cheese and spread over baked crust. Add 2 cans cherry

pie filling on top and chill. Serves 12.

Clara W. Adams

FRESH STRAWBERRY PIE

1 baked pie shell 1 cup sugar
3 tablespoons strawberry 3 tablespoons cornstarch

Jello 1 cup boiling water

Combine Jello, cornstarch and sugar. Pour boiling water over combine

ingredients. Blend and cook until thick. Cool. Add fresh strawberries.

Pour into baked pie shell. Top with whipped cream.

Kathy Martin
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GERMAN CHOCOLATE PIE

3 cups sugar 1 large can evaporated milk

Pinch of salt 1 stick margarine (melted)

7 tablespoons cocoa 2 cups flaked coconut
4 eggs, partially beaten 1 cup of nuts

1 teaspoon vanilla 3 pie shells

Mix sugar, salt and cocoa, add eggs and mix well. Stir in vanilla and;

milk. Add margarine, coconut and nuts. Stir, pour into unbaked pie

shells. Bake at 350° for 40 minutes until firm. Makes 3 pies.

Grace F. Blackman

IMPOSSIBLE PIE

4 eggs 2 cups milk

1 cup sugar 1 teaspoon vanilla

1/2 cup Jiffy Baking mix 1/2 teaspoon nutmeg
1/2 stick butter

Preheat oven to 350°. Grease a 9 inch pie pan. Mix all ingredients

together (5 minutes on medium speed). Pour into pie pan and bake
about 45 minutes.

Jan Dunn
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JAPANESE FRUIT PIE

1 cup sugar 1/2 cup raisins

1 stick margarine 1/2 cup coconut

2 eggs, beaten 1 tablespoon vinegar

1/2 cup pecans

Melt margarine. Add sugar, eggs, pecans, raisins, coconut and vinegar.

Mix well and put in unbaked pie shell. Bake at 300° for 45 minutes.

Celia Stone
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GREAT KEY LIME PIE

FILLING:

1 cup sugar V4 cup fresh Key lime or

1/4 cup flour Persian lime juice,

3 tablespoons cornstarch strained

i/4 teaspoon salt 1 teaspoon grated Key lime

2 cups water or Persian lime peel

3 egg yolks, beaten 1 9-inch baked graham
1 tablespoon butter or cracker crust, cooled

margarine

MERINGUE:
4 egg whites 6 teaspoons sugar
1/4 teaspoon cream of tartar

Combine the sugar, flour, cornstarch, and salt. Pour mixture in a large 2-

quart saucepan and gradually stir in the water using a wire whisk. Cook
Dver medium heat, stirring constantly, until thickened. Gradually stir the

egg yolks into the hot mixture with wire whisk. Return to heat and cook,

stirring constantly, for 2 minutes. Whisk in the butter, Key lime juice, and

Key lime peel. Cool slightly. Pour into the prepared graham cracker crust

and chill. Preheat the oven to 350°. To prepare the meringue, with an
slectric mixer, beat the egg whites and cream of tartar until foamy,

radually beat in the sugar until stiff and glossy. Top the cooled pie with

the meringue, spreading to seal edges and making peaks with the back

Df a small metal teaspoon by placing onto the egg white mixture and
:hen lifting up to form peaks. Bake 5 to 6 minutes or until lightly golden,

field: 1 9-inch pie.

Donna Bezdek Carpenter (Former D.C.E.)
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JERRY'S PERFECT CHOCOLATE PIE

1/2 cup flour 4 cups milk

2 cups sugar 1/2 stick margarine

Dash of salt 4 eggs
1/2 cup cocoa 1 teaspoon vanilla

Mix flour, sugar, salt and cocoa; add milk, little at time until moist. Adc
vanilla, eggs and margarine. Cook in heavy pot until thick on mediurr

heat. Pour in cooked shells. Top with meringue.

MERINGUE:
]

4 egg whites 1/2 cup sugar
1/4 teaspoon cream of tartar

Beat egg whites and cream of tartar together, add sugar; beat until stifl

peaks. Bake until meringue is golden brown. Makes 2 pies

Grace F. Blackman

LEMON CHESS PIE

3 eggs 2 teaspoons lemon flavoring

1 stick margarine 1 tablespoon flour

1 1/2 cups sugar 1 pie shell

Beat all ingredients and pour into pie shell. Bake 350° until brown.

Suzanne Enloe
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LEMON PIE

1 cup sugar 3 egg yolks, beaten

3 tablespoons cornstarch 1 cup milk

1/4 cup butter 1 cup sour cream
1/4 cup lemon juice 1 (9 inch) baked pie shell

Cook first 6 ingredients over medium heat until smooth and thick (stirring

constantly). Remove from heat (cover with waxed paper) and let cool,

^fler cool fold in sour cream and pour into baked pie shell. Top with Cool

Whip.

Mary Lundquist

LEMONADE PIE
This recipe can be halved to make two individual pies, or

used as given here for a 9x13 inch pan. In either case,

use graham cracker crust- is better if homemade.

I cans sweetened 1 V2 large containers

condensed milk whipped topping

I large can frozen lemonade (approximately 16 ounce
(approximately 12 ounce size)

size)

Dartially thaw frozen lemonade. Fold all three ingredients together

horoughly. Spread mixture over graham cracker crust in 9x13 inch pan.

Serve cold.

40TE: Remember to use only half of these ingredients if you choose to

nake two individual pies. This recipe as is would make about four pies.

ZeWa Stone
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MASTFARM INN BROWN SUGAR CHEESE PIE

1 unbaked graham cracker

pie shell

1 (8 ounce) package cream
cheese at room
temperature

2 eggs, beaten

1/2 cup firmly packed brown
sugar

V4 cup buttermilk

1 teaspoon vanilla

1/3 cup lightly toasted

slivered almonds

Combine cheese, eggs, sugar, buttermilk, vanilla in food processor o

mixer. Mix about 3 minutes or until smooth and free of lumps. Pour int<

pie shell, top with almonds and bake at 350° for 30 minutes or unt

lightly browned. Cool, cover, refrigerate at least 3 hours.

Lea Warren

MILLONAIRE PIE

1 can Eagle Brand
condensed milk

1/3 cup lemon juice

1 (9 ounce) Cool Whip

1 (20 ounce) can crushed
pineapple (drained)

3/4 cup chopped nuts

Mix all ingredients together. Pour into graham cracker crusts a

refrigerate. Makes 2 pies.

Betty Stowe
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idix fine Ingredients. Add sweet potatoes and melted butter, mix well.

((Beat in eggs and stir in milk. Pour into unbaked pie shell. Bake 40 to 60

ninutes at 400° oven. Makes 2 pies.

Desserts

NELLIE'S SOUTHERN SWEETPOTATO PIE

I cup sugar
>/2 teaspoon salt

I teaspoon cinnamon
I teaspoon nutmeg
1/2 teaspoon cloves (ground)
> tablespoons butter (melted)

3 eggs unbeaten

1 1/4 cups sweet milk

2 cups mashed sweet
potatoes (or 1 large can
of potatoes)

3race F. Blackman

PEACH COBBLER

I stick margarine

I cup sugar
I cup Bisquick

I teaspoon baking powder

V4 teaspoon salt

1 cup evaporated milk

2 cups fresh peaches or 1

large can sliced peaches

ut margarine in 8x8x2 inch baking dish inside oven and melt. Mix

i|$ugar, Bisquick, baking powder, salt and milk together. When margarine

nelts, stir mixture into margarine. Put drained peaches or fresh peaches
nto mixture. Bake at 375° for 40 minutes. Serve with ice cream.

Grace F. Blackman
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PEANUT BUTTER PIE

3 s
1 cup peanut butter 2 (8 ounce) Cool Whip
8 ounces cream cheese 2 graham cracker pie crusts |i/2

2 cups confectioners' sugar

(10x powdered)

Mix all ingredients well. Fill 2 graham cracker pie crusts. Chill or freeze.

Jan Dunn

PEANUT BUTTER PIE

1 (8 ounce) cream cheese 2 tablespoons milk

1 cup powdered sugar 1 (4 ounce) Cool Whip
V2 cup crunchy peanut butter 1 graham cracker pie crust

Cream the cream cheese and sugar. Add peanut butter and milk and

mix well. To this add Cool Whip, mixing well. Pour into pie shell and chill.

Betty Stowe

PECAN PIE

V4 cup butter 3 eggs
2/3 cup light brown sugar 1 teaspoon vanilla flavoring

3/4 cup light Karo syrup 1 cup whole pecan halves

Cream sugar and butter, add syrup, well beaten eggs, and vanilla. Place

pecan halves in bottom of un-baked pie shell. Pour mixture of sugar

butter, syrup, eggs and vanilla over pecans. Bake 10 minutes at 450°

then reduce heat to 300° and bake until done.

Jessie Ratchford Anderson (Mrs. James K.)
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Desserts

PECAN PIE

3 eggs, slightly beaten 1 teaspoon vanilla

1/2 cup sugar 1 cup pecans, chopped
1 cup Karo pancake syrup

2 tablespoons margarine,

melted

Beat eggs, add sugar and syrup and mix well. Add melted margarine

and vanilla. Put chopped pecans in unbaked pie shell, and pour mixture

over them. Bake in 325° oven for 50 minutes.

Tina Drumm

PECAN PIE

3 eggs V2 cup white sugar

1 teaspoon vanilla 1 cup white corn syrup

1 cup pecans 1 (8 inch) pie crust
i

Beat eggs and sugar. Add next 3 ingredients in order given. Pour into 8

inch pie crust. Bake for 1 hour in 300° oven.

Berry Stowe

RAWAPPLE PIE

3 apples, peeled and grated 1/2 stick melted margarine
ce 1 cup sugar 1/4 teaspoon lemon juice

1 egg 1 unbaked pie shell

Mix all ingredients. Pour in unbaked pie shell. Bake at 350° until golden

Drown.

Jean Piercy

205



Desserts

STREUSEL TOP APPLE PIE

1 unbaked pie shell Vs teaspoon salt

1/4 cup sugar 4 cups thin apple slices

3/4 teaspoon cinnamon

Mix together the apples with sugar, cinnamon and salt. Arrange in pii

shell.

TOPPING:
3/4 cup brown sugar V3 cup margarine

3/4 cup flour

Blend brown sugar, flour and margarine until crumbly. Sprinkle ove'

apples. Bake at 400° 30 to 35 minutes.

Mrs. Carolyn Lewis

SWEETPOTATO PIE

4 medium sweet potatoes, 1 egg
cooked and mashed 1/2 teaspoon almond extract

1 cup sugar 9 inch pie shell

1/2 cup all-purpose flour

1/2 cup butter (or

margarine), softened

Combine all ingredients in large mixing bowl. Beat at medium speed unt

well blended. Spoon mixture into pie shell. Bake for 25 minutes at 450c

Serve warm or cold with a dollop of whipped cream.

Mrs. Penny Wilson
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Desserts

WASHINGTON STATE BLACKBERRY PIE

J to 4 cups blackberries 1 (8 ounce) carton whipped
I cup sugar topping

J heaping tablespoons 2 cups miniature

cornstarch marshmallows

|/4 cup water 1 graham cracker pie crust

dash 3/4 of the berries and cook with the sugar and the cornstarch

vhich was dissolved in the V4 cup of water. When thickened, remove

rom heat and add rest of the berries. Let cool. Mix whipped topping,

)owdered sugar, and marshmallows. Spoon about V2 of the topping into

)ie shell. Cover with the berry mixture and spoon rest of topping on top.

pood served at room temperature or chilled.

luth K. Ferguson

APPLE CRISP

t/4 cup oatmeal 3/4 cup brown sugar
/2 cup flour 1/2 cup melted margarine

teaspoon cinnamon

A\x ingredients. Spoon evenly over 2 cups sliced, raw apples. Bake 325 (

K) minutes.

sordelia Stowe
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APPLE DUMPLINGS

3 medium apples, grated 1 can Pillsbury crescent

Apple pie spice, to taste rolls

Cut off the small end of a roll and turn around to make the dough into a

square. Roll out thin. Place apples on one side. Fold other side over and
seal edges with fork. Place in baking dish.

SAUCE:
1 stick margarine 1/2 cup white sugar
1/2 cup brown sugar 1 cup water

Melt margarine. Mix in sugars and water. Bring to a boil and pour over

pies. Bake at 400° for 15 minutes (uncovered). After pies are removed

from oven, spoon drippings over pies. Makes 8 dumplings.

Celia Stone

APPLEJACKS

10 Hungry Jack biscuits (1 1/2 stick margarine

large can) 1/2 cup brown sugar

5 apples peeled and 1/2 cup white sugar

quartered 1 teaspoon cinnamon
1 cup hot water

Spray 9x13 inch pan. Separate each biscuit into 2 parts. Gently stretcr

dough and spread each part around an apple quarter, putting open side

on bottom. Bring water and other ingredients to a boil. Cool slightly anc

pour over apples. Bake at 350° (uncovered) about 35 minutes or unti

brown. During baking, baste apples with juice once or twice. Serves 6 tc

8. This is good, that one or two will not satisfy!

Mrs. Betty H. McLean
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BANANA PUDDING

5 or 6 bananas 1 (8 or 9 ounce) Cool Whip
2 small packages (boxes) (save about Vz to cover top)

instant vanilla pudding 1 small carton sour cream
2 V4 cups milk (1 cup)

1 box vanilla wafers

Mix pudding and milk with mixer for about 2 minutes or until thickened.

Add sour cream and 2/3 Cool Whip to pudding mixture and mix until

blended. Line a 3 or 4 quart dish with vanilla wafers. Add 2 to 3 sliced

bananas on top and cover with V2 of pudding mixture. Repeat for 2nd

layer and spread remaining Cool Whip on top. Refrigerate. Serves 1 2 or

more people.

Mrs. Kim Drechsler

BANANA PUDDING

3 small boxes instant 1 (9 ounce) carton Cool Whip
vanilla pudding mix 5 cups milk

1 (8 ounce) carton sour 3 to 4 large bananas
cream 1 large box vanilla wafers

Mix pudding and milk together; add sour cream and half of Cool Whip.

Line dish with wafers. Top with one layer of bananas and half of pudding

mix. Repeat layers. Top with remaining Cool Whip. This will keep 4 or 5

chidays in refrigerator.

de

nd A/e// Stowe, Recipe submitted by Betty Stowe
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BIRDS' NEST PUDDING

8 apples

Sugar
Nutmeg
4 eggs

2 cups flour

3 teaspoons baking powder
1 pint milk

1 teaspoon salt

bo:

w

CU|

lust

Core and peel 8 apples, put in a dish, fill the places from which the core*

have been taken with sugar and a little grated nutmeg. Cover and bake

Beat the yolks of 4 eggs lightly, add 2 cups flour, with 3 teaspoons d
baking powder sifted with it, 1 pint of milk with 1 teaspoon salt; then ad<p
the whites of the eggs well beaten, pour over the apples and bake

hour in a moderate oven. Serve with sauce.

raci

:iacl

Ruth Ferguson (From Majestic Range Cook Book)

BLUEBERRY DUMP DESSERT

1 (21 ounce) can blueberry

pie filling

1 (21 ounce) can crushed

pineapple

1 yellow cake mix
V2 cup pecans
1/2 cup margarine

lOUf:

to

leu

Spread blueberry filling and pineapple in 9x13 inch dish. Sprinkle cak<

mix over fruit. Sprinkle nuts over all. Dot with margarine. Bake at 350*

for 45 to 55 minutes.

Debbie Blackman
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BOSTON CREME DESSERT
(Southern Elegance Cookbook)

boxes instant Jello French 1 box graham crackers

vanilla pudding 1 can Pillsbury chocolate

cups milk fudge frosting

(12 ounce) Cool Whip

lust prepare ahead. Mix 2 boxes of pudding with 3 cups milk. Add Cool

^hip and stir until smooth. Line a 9x12 inch glass pan with graham
djrackers. Pour V2 of pudding on top. Add another layer of graham
rackers and the other V2 of pudding on top. Add another layer of

rackers. Frost the top layer with frosting. Refrigerate. Better if sets 24

ours. Serves 8 to 10.

submitted from: Amy Elkins

BROWNAPPLE BETTY (MICROWA VE)

cups sliced apples 1 cup oatmeal
tablespoons lemon juice 1 teaspoon cinnamon
tablespoons sugar 1/2 stick margarine (melted)

cup brown sugar 1/2 cup chopped nuts

lix apples, lemon juice and sugar. Place in microwavable dish. Mix

amaining ingredients and sprinkle on top of apples. Bake medium heat

Dr 20 minutes.

aura Stowe Henkel
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BROWNIE BON BONS

1 box brownie mix 1/2 cup vegetable oil

1 egg 1 1/2 cups rolled oats

1 package chocolate pudding
mix (not instant type)

Mix all ingredients and roll dough into walnut size balls. Place 2 inche

apart on greased baking sheet and bake at 350° for 10 to 12 minutes.

Frances Moore

CHERRY YUM YUM

1 can Eagle Brand milk 2 (8 inch) graham cracker

Juice of 2 lemons pie shells

1 (16 ounce) carton Cool 1 can "Thank you" cherry

Whip pie filling

|c

Mix the first 3 ingredients together, pour into the 2 pie shells. Spread th Hal

cherry pie filling over the 2 pies. Add one teaspoon sugar on top of eac li

pie.

Betty Stowe

CHEWIES

1 box brown sugar 1 teaspoon vanilla flavoring

1 stick margarine (softened) 1 1/2 cups plain flour

3 eggs 1 teaspoon baking powder
1/2 cup nuts

Cream sugar and margarine together. Add eggs. Sift together flour an

baking powder and add to above mixture. Add vanilla and nuts and mi

well. Grease and flour 9x13 inch pan. Bake 30 minutes in 350° oven. U
cool completely before cutting into squares.

Patsy Turnipseed
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CHOCOLATE OATMEAL DROP COOKIES

I cups sugar 1 teaspoon vanilla

i/2 cup milk 1/2 cup peanut butter

I teaspoons cocoa 2 cups oatmeal

I stick butter

lepombine first 3 ingredients and bring to a boil, stir constantly. When it

;omes to a boil take off heat and add the remaining ingredients. Mix well

and drop by teaspoon onto wax paper. Let cool.

Jan Dunn

CHOCOLATE SUPREME

I cup flour 1 cup powdered sugar
I stick margarine Large Cool Whip
i/4 cup nuts 2 instant chocolate puddings
} tablespoons sugar 3 cups milk

I ounce cream cheese 1 teaspoon vanilla

delt margarine, add nuts, flour and sugar. Press into bottom of 9x13
nch dish. Bake 350° until golden brown (approximately 20 minutes).

Seat cream cheese and powdered sugar. Spread over cooled crust.

Seat pudding, milk and vanilla. Fold in Cool Whip. Spread over cream
)heese mixture. Sprinkle with additional chopped nuts and refrigerate.

Suzanne Enloe
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CHRISTMAS COOKIES

3/4 cup margarine 1 green candied pineapple

1 cup sugar ring, diced

1 egg, separated 1 cup pecans, chopped
20 candied cherries, 1 cup sifted all-purpose flour

chopped 1/8 teaspoon salt

1 red candied pineapple

ring, diced

Cream margarine and sugar until light and creamy. Add egg yolk an

mix thoroughly. Blend in chopped fruit and nuts. Add flour and sa
gradually, and work in well. Beat egg white stiff, but not dry, and fold int

cookie mixture. Drop by teaspoon, 2 inches apart, on foil lined cooki

sheet. Bake at 350° for 15 minutes. Cool before removing from foil. Yiel

5 to 6 dozen cookies.

Louise Brandon

CHRISTMAS COOKIES

3/4 cup butter or margarine 1 green candied pineapple

1 cup sugar ring chopped
1 egg separated 1 cup sifted all-purpose flour

1 (3 ounce) candied cherries Vs teaspoon salt

chopped 1/4 cup white raisins

1 red candied pineapple ring 3/4 cup chopped nuts

chopped

Cream butter and sugar until light and creamy. Add egg yolk and mi

thoroughly. Blend in chopped fruit and nuts. Add flour and salt gradual!

and work in well. Beat egg whites until stiff but not dry. Fold into cooki

mixture. Drop from teaspoon two inches apart on aluminum foiled line

cookie sheet. Bake in moderate oven (350°) 15 minutes. Cool befor

removing from foil. Yield 5 to 6 dozen cookies.

Clara W. Adams
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Desserts

CREAM CHEESE BARS

1/2 cup packed brown sugar V4 cup granulated sugar
1/4 cup margarine, softened 2 tablespoons lemon juice

1 cup Bisquick baking mix 2 teaspoons milk

1/2 cup chopped nuts 1/2 teaspoon vanilla

1 (8 ounce) package cream 1 egg
cheese, softened

Heat oven to 350°. Grease pan, 8x8x2 inches. Mix brown sugar and

margarine until well blended. Stir in baking mix and nuts until mixture is

crumbly; reserve 1 cup. Press remaining mixture in pan. Bake 12

minutes. Mix cream cheese and granulated sugar, beat in remaining

ingredients until smooth. Spread cream cheese mixture over layer in

pan. Sprinkle with reserved crumbly mixture. Bake about 25 minutes.

Cool. Cut into bars.

Carolyn Lewis

DUTCH APPLE DESSERT

5 medium all-purpose 1/2 cup plus 2 tablespoons
apples, pared, cored and cold margarine or butter

sliced 1 1/2 cups biscuit baking mix
I (14 ounce) can Eagle 1/2 cup firmly packed brown
Sweetened Condensed sugar
Milk 1/2 cup chopped nuts

1 teaspoon ground cinnamon Vanilla ice cream (optional)

Preheat oven to 325°. In medium bowl, combine apples, sweetened
condensed milk and cinnamon; set aside. In large bowl, cut V2 cup
margarine into 1 cup biscuit mix until crumbly. Stir in apple mixture. Pour
into greased 9 inch square baking pan. In small bowl, combine

^remaining 1/2 cup biscuit mix and sugar; cut in remaining 2 tablespoons

margarine until crumbly. Add nuts. Sprinkle evenly over apple mixture.

Bake 1 hour or until golden. Serve warm with ice cream if desired.

Allison Hovis
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DATE-FILLED COOKIES

1/2 cup shortening 2 cups enriched flour

1/2 cup brown sugar V4 teaspoon salt

V2 cup white sugar 1/2 teaspoon soda
2 eggs

Thoroughly cream shortening and sugar; add eggs and beat well. Add
sifted dry ingredients; mix well. Chill. Roll Vfe inch thick on floured ^

surface. Cut with cookie cutter. Place a teaspoon of filling on half of

cookies; top with remaining cookies. Press edges together with fork.

Bake on greased cookie sheet in 400° oven for 10 minutes.
i

FILLING:
|

2sc

1 cup chopped dates 1/3 cup water :

2ta

1/4 cup sugar V2 cup chopped walnuts

Combine dates, sugar, and water. Cook over low heat until thickened,

about 5 minutes. Add walnuts. Cool.

Mrs. Grace Craig
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Although salvation is a free gift we sometimes h

forget that we still must ask for it.
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Desserts

ECLAIR DESSERT SQUARES

2 packages instant French 1 (9 ounce) carton Cool Whip
vanilla pudding 1 box graham crackers

3 cups milk

Line a 9x13 Inch pan with graham crackers. Mix pudding with milk and

fold into Cool Whip. Spread half of mixture over crackers. Put another

layer of crackers over pudding. Spread remaining pudding over

crackers. Cover with another layer of crackers. Top with chocolate

topping.

CHOCOLATE TOPPING:
2 squares baking chocolate 1/2 cup powdered sugar

2 tablespoons margarine 3 tablespoons milk

2 tablespoons corn syrup

Mix until spreading consistency. If necessary, add a little hot water.

Refrigerate dessert at least 10 hours before serving.

Berry Stowe

ELSIE TALLEY'S SWEET POTATO PUDDING

S small sweet potatoes 1/2 teaspoon pumpkin spice

1/4 stick margarine (soft) 1 teaspoon vanilla flavoring

1/2 cup sugar 1 egg
1/2 cup milk Marshmallows (optional)

[Cook sweet potatoes in jacket. Cool and peel. Cream all ingredients

nuts, dates, raisins, pineapple or coconut maybe added, V2 cup each).

Place in casserole dish. Garnish top with marshmallows if desired. Bake
at 350° for 30 minutes. Serves 6 to 8 people.

Berry Osborne

Billie Ann Wiggins

Elaine Gantt
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FROZEN STRAWBERRY DELIGHT

1/4 cup brown sugar 3/4 cup sugar

V4 cups nuts 1 large Cool Whip
1 cup self-rising flour 16 ounces frozen

1 stick margarine strawberries

2 egg whites

Melt margarine. Mix in brown sugar, nuts, and flour. Spread in 9x13 inch

dish or pan and bake 350° for 20 minutes stirring often. Cool, save Va

crumb mixture. Spread in bottom of pan. Beat egg whites with sugar, stir

in Cool Whip and strawberries. Pour over crumb crust and top with

remaining crumbs. Freeze and serve.

Suzanne Enloe

FRUIT CAKE COOKIES

1/2 cup butter, softened 1 cup chopped candied
1/2 cup firmly packed light cherries

brown sugar 1 cup chopped candied

2 eggs, beaten pineapple

1/4 cup buttermilk 1 cup chopped dates

1 1/2 cups self-rising flour 3 cups pecans, chopped
V2 teaspoon soda 1 (8.82 ounce) package
1/2 teaspoon allspice raisins

1/2 teaspoon cinnamon

Combine butter and sugar, creaming until light and fluffy. Add eggs

butter, milk, flour, soda and spices; mix well. Stir in remaining

ingredients. Drop by teaspoonfuls onto greased baking sheets. Bake al

300° for 25 minutes. Makes about 7 dozen.

Patsy Turnipseed
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Desserts

GOOEY BROWNIES

2 sticks margarine 3 eggs, beaten

% squares semi-sweet 2 teaspoons vanilla

chocolate 1 V4 cups chopped nuts

2 cups sugar 1 cup flour

Preheat oven at 350°. Grease and flour a 9x13 inch pan. Melt margarine

and chocolate squares. Remove from heat. Blend in sugar, eggs, vanilla,

luts, and flour. Bake for 30 minutes. It will be soft in the center.

Donna Bezdek Carpenter (Former D.C.E.)

GRAHAM CRACKER BROWNIES

1 (14 ounce) can sweetened 1 (6 ounce) package
condensed milk chocolate chips

1 1/2 cups graham cracker 1/2 cup pecans or walnuts,

crumbs chopped

Mix all ingredients and put into well greased 8 inch square pan. Bake at

350° for 30 to 40 minutes. Yields approximately 1 V2 dozen.

Carolyn Lewis

GRANDMA WINNIE'S BUCKEYES

2 sticks butter, softened 6 ounces chocolate chips
1 V2 cups peanut butter 1 ounce paraffin

1 box powdered sugar

Dream butter and peanut butter together. Add powdered sugar. Mix well

and roll into small balls. Chill well, at least 2 hours. Melt chips and
Daraffin wax. Using a toothpick, dip balls into chocolate mixture. Make
sure you leave a spot uncovered making the "buckeye" effect. Place on
A/ax paper to dry. Keep chilled or even frozen.

Rita Treichler
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HAYSTACKS

1 stick of margarine

2 cups of sugar

3 tablespoons cocoa
Dash of salt

V2 cup peanut butter

1/2 cup milk

2 1/2 cups quick cooking
oatmeal

1 teaspoon vanilla

Mix the first 6 ingredients and boil in pot for 2 minutes. Remove fron

heat. Add vanilla and oatmeal. Drop by spoonfuls on wax paper.

Grace F. Blackman

HELEN'S OATMEAL COOKIES

1 cup shortening

1 cup brown sugar

1 cup white sugar

1 teaspoon vanilla

3 1/2 cups Old Fashioned
Quaker Oats

1/2 cup raisins (cut)

1 1/2 cups all-purpose flour

2 eggs
1 teaspoon soda
1 teaspoon salt

1/2 cup chopped pecans

Cream shortening and sugar. Add eggs one at a time, beating well afte

each addition. Add sifted dry ingredients and vanilla. Work in oats

pecans and raisins. Make into rolls. Wrap in wax paper and leave ii

refrigerator overnight. When ready to cook, slice and cook on cookii

sheet at 350°. Makes 75 cookies.

si

Itf
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Desserts

ICE BOX SQUARES

1 stick margarine

1 cup milk

iegg
1 cup sugar
1 cup graham cracker crumbs

1 cup chopped nuts

1 cup coconut
1 teaspoon vanilla flavoring

i|Slowly bring margarine, milk, sugar and egg to boil, stirring frequently.

Remove from heat and add remaining ingredients and stir well. Line 9

1/2x13 inch dish or pan with whole graham crackers. Spread mixture

over evenly. Cover with whole graham crackers. When cooled cut into

squares or desired size.

ICING:

1 stick margarine

1 teaspoon vanilla flavoring

3 tablespoons milk

2 cups confectioners' sugar

Mrs. Polly Graham

JAN HAGELS

1 cup butter or margarine,

softened

1 cup brown sugar
i1 egg, separated
"1 teaspoon vanilla

2 cups sifted all-purpose

flour

1/2 cup blanched sliced almonds
2 tablespoons sugar
V2 teaspoon cinnamon

In electric mixer, beat margarine and brown sugar until fluffy. Add egg
yolk and vanilla, blending thoroughly. Add flour. Spread cookie dough
evenly in ungreased 15x10x1 inch pan. Beat egg white until foamy and
spread over cookie dough. Spread nuts over top. Combine 2

tablespoons sugar with cinnamon and sprinkle over nuts. Bake at 350°

about 25 minutes or until lightly browned. Remove from oven and let

cool 10 minutes. Cut into 8 lengthwise strips; then into diagonals or

small squares. Cool in pan and remove carefully.

Jane Maske
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Desserts

KATIE'S CHINESE CHEWS

1 box light brown sugar 2 2/3 cups self-rising flour

1 stick butter or oleo 1 cup nuts

3 eggs 1 cup chopped dates

Cream sugar, soft butter. Add eggs and mix. Add flour to this and thei

floured nuts and dates. Mix well and pour in a greased 15x10x1 inc

pan. Bake for 30 minutes in 325° oven. Cut into squares. Just befon

they are cold. They will be soft when finished baking, so don't bake to<

long.

Grace F. Blackman

LEMON BARS

2 sticks butter (1 cup) 2 cups sugar

1 cup powdered sugar 1 teaspoon baking powder
2 cups plain flour 8 tablespoons lemon juice

4 eggs, beaten 4 tablespoons flour

Cream butter, sugar, and flour together. Bake in a 9x13 inch pan at 325

for 20 minutes. Mix remaining ingredients and pour over crust. Bak
again at 325° for 30 to 35 minutes. Cool before cutting. Sprinkle wit

powdered sugar.

Willa Ryan
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Desserts

MELTING MOMENTS

I cup butter or margarine 1 1/4 cups flour

(softened) 1/2 cup cornstarch

1/3 cup sifted powdered
sugar

Bl|

clDream butter; add sugar and beat well. Gradually add flour and
ipornstarch, beating until smooth. Drop by teaspoonfuls onto ungreased

ojpookie sheets. Bake at 350° for 10 to 12 minutes. (Cookies don't brown

3n top.) Cool slightly. Frost with lemon frosting. Yield 9 dozen.

.EMON FROSTING:
i/4 cup butter or margarine 2 tablespoons lemon juice

(softened) 1 tablespoon lemon rind

1 1/2 cups sifted powdered
sugar

Dream butter, gradually add powdered sugar and lemon juice, beating

Until smooth. Stir in lemon rind.

Kathy Martin

MOCHA NUT BUTTERBALLS

I sticks margarine, softened 1 tablespoon instant coffee

1/2 cup granulated sugar powder
I teaspoons vanilla 1/4 cup cocoa
I 3/4 cups all-purpose flour 2 cups finely chopped nuts

/2 teaspoon salt Powdered sugar

ream margarine, sugar and vanilla until light. Add next 4 ingredients

ind mix well. Add nuts. Shape into 1 inch balls and place on ungreased
jookie sheets. Bake at 325° for about 15 minutes. Cool and roll in

>owdered sugar.

lane Maske
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Desserts

NUT ROLL

1/2 pound English walnuts (2 1 box graham crackers

cups) crushed
V2 pound pecans (2 cups) 1 small package dates

1 pound package small 1/2 box raisins

marshmallows 1 small can milk (1 cup)

1 small bottle cherries

Cut nuts, cherries, and dates into small pieces. Melt marshmallows in

milk and mix with fruit and nuts. Spread crumbs out. Roll mixture in

crumbs. Chill and slice.

Celia Stone

NUTTY FINGERS

1 1/2 sticks margarine 1/4 teaspoon vanilla

(room temperature) 2 cups flour

5 tablespoons powdered 1 cup chopped nuts

sugar 1/8 teaspoon salt

Mix, then roll dough into fingers and bake on ungreased baking sheet at

350° for about 12 minutes. When cool, roll in powdered sugar.

Berry Stowe

MY FAVORITE BANANA DESSERT (KENYO)

FOR EACH SERVING:
1 banana Apricot jam or marmalade

Peel banana(s). Coat with apricot jam. Serve and enjoy. I have found,

that only apricot jam gives that heavenly taste.

Mrs. LaRueA. Moore (Former D.C.E.)
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Desserts

OLD FASHIONED SUGAR COOKIES

3 sticks butter or margarine 1/2 teaspoon baking soda
4 1/2 cups granulated sugar 1/2 teaspoon nutmeg
5 cups all-purpose flour 1 teaspoon vanilla extract

5 eggs 1 teaspoon lemon extract

1 teaspoon cream of tartar 1/2 teaspoon almond extract

1/2 teaspoon salt

Combine flour, cream of tartar, salt, soda, and nutmeg and set aside.

Cream butter and sugar in large mixing bowl; stir in eggs one at a time.

Add vanilla, lemon, and almond extracts and beat well. Gradually add
flour mixture and blend thoroughly. Place in greased bowl and chill

Dvemight. Roll out on floured pastry cloth. Cut with cookie cutters and
bake on greased cookie sheet at 350° until golden brown, 10 to 15

minutes.

Celia Stone

OREO COOKIE SUPREME

28 Oreo cookies, crushed Large carton Cool Whip
1/4 cup margarine Chopped pecans
1/2 gallon ice cream (vanilla,

fudge swirl, coffee, mint, work well)

Crush Oreos and margarine, press in 9x13 inch pan. Freeze. Soften ice

Dream. Spread in pan. Freeze.

FUDGE SAUCE:
1 cup sugar 4 squares semi-sweet
1 small can evaporated milk chocolate

1 teaspoon vanilla 6 tablespoons margarine

Wake fudge sauce. Heat on low. Cool. Pour fudge sauce over ice cream.

Chill. Spread whipped topping over sauce. Sprinkle with chopped
Decans, if desired.

Celia Stone
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PERSIMMON PUDDING

1 cup plain flour, sifted 1/2 teaspoon soda
1/2 teaspoon cinnamon 3/4 cup sugar
1/2 cup raisins 1/2 cup pecans, chopped
1/2 cup coconut 1/2 cup milk

1 cup persimmon pulp 1 teaspoon vanilla

1/2 teaspoon salt

Mix milk, pulp and vanilla. Stir in sifted dry ingredients, raisins, sugai

pecans and coconut. Pour into greased 9x9 inch baking dish. Cook ii

350° oven, 50 to 60 minutes.

Mrs. Pearl Osborne

PINEAPPLE MOUSSE

2 cups cold cooked rice 3 tablespoons sugar
1 cup whipped cream
1 small can crushed pineapple

Mix rice, sugar and pineapple. Fold in whipped cream. Chill and serve.

Edith H. Lewis, Recipe submitted by Carolyn Lewis

PINEAPPLE SURPRISE CHEESE BAKE

1 (20 ounce) can chunk 1/2 cup sugar
pineapple 1 cup grated sharp cheese

3 tablespoons all-purpose Ritz crackers, crushed
flour 1/4 cup margarine, melted

Put pineapple in a greased 1 quart casserole. Mix flour, sugar an

cheese. Pour over the pineapple. Top with crushed crackers. Poi

melted margarine evenly over the crackers. Bake uncovered at 350° fc

20 to 30 minutes.

Betty Stowe
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Desserts

PUMPKIN CRISP

1 large can pumpkin or 2 3 eggs

(16 ounce) cans 1 box yellow cake mix

1 large can evaporated milk 1 cup chopped nuts

1 cup sugar 2 sticks melted butter

1/2 teaspoon cinnamon

Mix pumpkin, milk, sugar, cinnamon, and eggs. Pour pumpkin mix into

9x13x2 inch pan lined with waxed paper. Crumble dry cake mix over

pumpkin mix. Crumble nuts over cake mix. Pour cooled melted butter

over top. Bake 50 to 60 minutes at 350°. Cool, turn upside down,
remove waxed paper. Add topping and refrigerate.

TOPPING:
1 (8 ounce) cream cheese 1 1/2 cups confectioners'

1 (8 ounce) Cool Whip sugar

Delicious. Makes a lovely dessert for holiday meal.

Millie Friday (Church Secretary)

u

i

If there is righteousness in the heart,

there will be beauty in the character.

If there is beauty in the character,

there will be harmony in the home.

If there is harmony in the home,

there will be order in the nation.

If there is order in the nation,

there will be peace in the world.
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Desserts

PUMPKIN ROLL

3 eggs, beat with electric

mixer for 5 minutes

ADD THESE INGREDIENTS:
1 teaspoon lemon juice 2/3 cup cooked pumpkin
1 cup sugar

FOLD IN THESE INGREDIENTS:
3/4 cup flour V2 teaspoon salt

2 teaspoons cinnamon 1 teaspoon baking powder
1 teaspoon ginger 1 cup pecans, finely chopped
1 teaspoon nutmeg

NOTE: May use 2 teaspoons pumpkin pie spice.

Pour into well greased and floured oblong pan (10 V2x15 V2x1 inch).

Sprinkle top with one cup finely chopped nuts (pecans). Bake at 375° for

15 to 20 minutes. Sprinkle dish towel lightly with powdered sugar. Turn

hot cake out onto sugared towel. Fold dish towel partially over narrow

end. Roll cake up in roll and leave rolled up until cool. Unroll and frost.

FROSTING: j

8 ounce package cream 1 1/2 cups powdered sugar

cheese 1 teaspoon vanilla flavoring

4 tablespoons soft butter

Mix until creamy. Unroll cake and spread frosting. Reroll cake and

refrigerate. This freezes well.

Jean Piercy
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Desserts

RANGER COOKIES

1 cup shortening

1 cup brown sugar

1 cup white sugar

2 eggs
2 cups corn flakes

1 V2 cups Quaker oats

2 cups flour

1 cup coconut

1 teaspoon baking powder
V2 teaspoon salt

2 teaspoons soda
1 teaspoon vanilla

1/2 cup nuts

1/2 cup dates

Cream shortening, sugar. Add eggs. Beat well. Then add corn flakes

and oats. Add flour to which salt, baking powder, soda and coconut have

been added. Add remaining ingredients. Drop from a teaspoon on a

greased cookie sheet 1 V2 inches apart. Bake in 350° oven about 15

minutes. Yield 8 dozen. This was taken from Betty Feezor's Cookbook,

but altered slightly.

Mrs. Betty H. McLean

SOUR CREAM APPLE SQUARES

2 cups all-purpose flour

2 cups firmly packed brown
sugar

1 stick margarine, softened

1 cup chopped nuts

1 1/2 teaspoons cinnamon
1 teaspoon soda

1/2 teaspoon salt

1 cup sour cream
1 teaspoon vanilla

1 egg
2 cups peeled finely

chopped apples

In large bowl combine first three ingredients and blend until crumbly. Stir

in nuts. Press 2 3/4 cups crumbs into ungreased 13x9 inch pan. To
remaining mixture, add cinnamon, soda, salt, sour cream, vanilla and
egg, blend well. Stir in apples. Spoon evenly over base. Bake 25 to 30
minutes or until it tests done in center. Cut into squares and serve with

whipped topping.

Jane Maske
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Desserts

STRAWBERRY FREEZE

V4 cup brown sugar 1 cup white sugar

1 cup plain flour 2 cups sliced strawberries

1/2 cup nuts (chopped) 2 tablespoons lemon juice

1/2 cup margarine 2 cups Cool Whip
2 egg whites

Mix brown sugar, flour, nuts, and margarine together. Spread in shallow

pan. Bake about 20 minutes at 350° (stir). Sprinkle 2/3 crumbs in a 9x1 c

inch pan. Put egg whites, white sugar, strawberries, and lemon juice in £

large mixing bowl. Beat at high speed about 10 minutes (stiff peaks)

Fold in Cool Whip. Spoon over crumbs, sprinkle rest of crumbs on top

Cover and freeze for 6 hours.

Martha Dixon

SUGAR COOKIES

1 cup butter 2 teaspoons cream of tartar

1 1/2 cups sugar 1 teaspoon baking soda
2 eggs 1/2 teaspoon salt

2 3/4 cups all-purpose flour

Cream butter, sugar and eggs together. Add remaining ingredients. Drop

by teaspoon onto ungreased cookie sheet. Bake 10 to 12 minutes a
375°.

Debbie Blackman
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Desserts

STRAWBERRY PIZZA

CRUST:
1 1/2 cups all-purpose flour V4 cup brown sugar

1 cup margarine, softened, 1/2 cup (or more) chopped
room temperature pecans

Combine all ingredients, spread on ungreased pizza pan. Bake at 400°

for 15 minutes. Cool.

FILLING:

1 (8 ounce package) cream 1 (8 ounce) size whipped
cheese topping

3/4 cup powdered sugar

Combine, layer on cooled crust.

TOPPING - CAN BE BOUGHT AT GROCERY STORE OR MAKE
YOUR OWN:

BOUGHT:
1 quart bag strawberry Jell Add 4 cups sliced strawberries

and coat berries well.

Spread over filling, chill.

TO MAKE YOUR OWN:
1 (3 ounce) package 1 cup water (divided)

strawberry gelatin 4 teaspoons cornstarch

1/2 cup sugar 4 cups sliced strawberries

Combine gelatin, sugar and V2 cup water, dissolve cornstarch in

remaining half cup of water. Stir into gelatin mixture. Cook over medium
heat until thickened. Stir in berries.

Sue Holland Strickland
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Desserts

SUGAR COOKIES

1 cup butter or margarine 2 cups sugar 3cu

2 eggs 2 tablespoons milk

1 teaspoon vanilla 1 teaspoon salt

2 teaspoons baking powder 3 1/2 cups flour

VARIATION: I like to add V2 teaspoon vanilla butter nut flavoring

I/2S

1 cu

Soften butter. Beat in sugar, eggs, milk and flavoring (by hand). Sift dry

ingredients together and mix with batter. Chill dough thoroughly. On a

floured surface, roll to V4 inch to Vfe inch thickness. Cut out shapes
place on greased baking sheet. Sprinkle with colored sugar if desired.

Cookies should have 1/2 inch space all the way around. Bake at 350°. I

cook them exactly 8 minutes. You should not let them get brown.fckii

remove from oven and let sit in the pan a few minutes until firm. Taste' the i

even better after being frozen. fSprii

TOP

Mary Lundquist

SWEET POTATO CUSTARD

1 pint milk Cinnamon
3 eggs 1 tablespoon butter

1/2 cup sugar Pie crust

Sweet potatoes

Beat yolks until light, add milk and sugar; press steamed potatoes

through a sieve and stir into custard until it is thick; season with

cinnamon and tablespoon of butter. Bake in crust; make a meringue of

the whites and spread over the top and return to the oven and brown.

Ruth Ferguson (From Majestic Range Cook Book)
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Desserts

SWEETPOTATO DELIGHT

3 cups cooked mashed
sweet potatoes

1 cup sugar

2 eggs
1 teaspoon vanilla

TOPPING:

1/2 stick margarine

1 cup brown sugar

1/2 teaspoon salt

1/2 cup milk

1/4 cup (1/2 stick) margarine

melted

1/2 cup self-rising flour

1 cup chopped pecans

Mix all ingredients together until well blended. Pour into a buttered

Daking dish. For the topping melt margarine and stir in brown sugar. Add
he self-rising flour, then the nuts. Mix all ingredients until crumbly.

Sprinkle on top of sweet potatoes. Bake for 20 to 30 minutes.

Nell Stowe, Recipe submitted by Betty Stowe

From the rising of the sun to its setting,

the name of the Lord is to be praised!

Psalm 113:3
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Desserts

THREE LAYER NO-BAKE COOKIES

FIRST LAYER:
1/2 cup butter 1 teaspoon vanilla

1/4 cup cocoa 1 cup flake coconut

1 egg (beaten) 2 cups graham cracker

1/2 cup chopped nuts crumbs
1/4 cup sugar

Place butter, sugar, cocoa and vanilla in top of double boiler and coob

until blended. Add egg and cook 5 minutes stirring constantly. Adc
graham cracker crumbs, coconut and nuts. Press into a buttered 9 inch

pan. Set aside to cool.

SECOND LAYER:
1/2 cup butter 3 tablespoons milk

2 teaspoons instant vanilla 2 cups powdered sugar

pudding mix

Cream butter until light and fluffy. Mix milk and pudding mix. Add tc

butter and mix well. Add sugar gradually and beat until smooth. Spreac

over first layer. Let stand until firm.

THIRD LAYER:
J

1 cup chocolate chips 2 tablespoons hot water

1 tablespoon butter

Melt chocolate chips and butter in top of double boiler. Add water

spread over second layer. Chill until firm. Cut in very small squares. This

is very rich. Store in refrigerator.

Rita Treichler
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Desserts

TOFFEE SQUARES

1 cup butter or margarine 1 teaspoon vanilla

1 cup brown sugar 2 tablespoons margarine

2 cups flour 1 (8 ounce) Hershey bar

1 egg yolk 1 cup chopped nuts

Preheat oven to 350°. Cream butter and sugar until light. Add beaten

egg yolk, vanilla and flour. Spread thinly on jellyroll pan and bake for 15

)|to 20 minutes. Cool slightly. Melt chocolate with the 2 tablespoons

Iffmargarine and spread on cookie surface. Sprinkle with nuts and cut into

squares.

Carolyn Lewis

VANILLA WAFERS

1/2 cup powdered sugar 1 teaspoon vanilla

i/2 cup regular sugar 1 3/4 cups all-purpose flour

1 stick of margarine V4 teaspoon salt

1/2 cup vegetable oil 1/2 teaspoon cream of tartar

1egg

Mix sugar, oil, margarine, egg and vanilla. Set aside. Sift dry ingredients

together and add to sugar mixture. Beat until smooth. Drop by

teaspoonfuls on greased cookie sheet. Bake at 350° until brown around

the edges. Watch closely to prevent burning.

Louise Brandon
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Desserts

COUNTRY VANILLA ICE CREAM

4 eggs, beaten

2 1/4 cups sugar

5 cups milk

4 cups heavy cream (I use 2

pints Half and Half)

4 1/2 teaspoons vanilla

1/2 teaspoon salt

Add sugar gradually to beaten eggs. Continue to beat until mixture is

very stiff. Add remaining ingredients and mix thoroughly. Pour into gallon

freezer and freeze as directed. For fruit ice cream, measure fruit as part

of the milk. That is if you use one cup fruit, then you only add four cups

milk. For chocolate, reduce sugar to 1/3 cup and the milk to 3 cups. Add
3 cups chocolate syrup to the recipe.

Celia Stone

FRENCH VANILLA ICE CREAM

2 eggs (room temperature)

1 cup sugar
1/8 teaspoon salt

1/2 box instant vanilla

pudding

2 cups milk (1 pint)

2 cups Half and Half (1 pint)

1 1/2 teaspoons pure vanilla

extract

Using mixer, beat eggs in mixing bowl until fluffy. Add remaining

ingredients and continue beating until sugar and vanilla pudding

dissolve. Pour mixture into ice cream can. Yield: 2 quarts.

Celia Stone
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Desserts

ORANGE SHERBET

3 cups whole milk

2 cups 100% pure orange

juice

1 V2 cups sugar
1/8 teaspoon salt

Dour milk directly into cream can. Add orange juice, sugar, and salt. Stir

with wooden spoon or plastic spatula until sugar dissolves. Freeze.

Celia Stone

PINEAPPLE SHERBET

V* cup sugar

I cup water

I package lemon flavored

gelatin (3 ounce)

I cup crushed pineapple,

drained well

1 teaspoon lemon juice

1/8 teaspoon salt

2 cups cold water

1 egg white

Combine sugar and water in saucepan and beat over low heat until

sugar dissolves. Add gelatin. Stir until dissolved. Add cold water, egg

white, lemon, and salt. Stir thoroughly with wooden spoon or plastic

spatula. Pour into ice cream can. After processing, but before hardening,

Dlend in crushed pineapple.

lelia Stone
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Desserts

2 MINUTE MICROWA VE FUDGE

1 box confectioners' sugar V4 cup milk

(sifted) 1 stick margarine

V2 cup cocoa

Use a microwavable bowl. Sift sugar into bowl, then add the next 3

Ingredients. DO NOT STIR. Place a paper towel over bowl and put in

microwave on high power for 2 minutes. Remove, stir and add V2 cup

nuts and 1 teaspoon vanilla. Pour into dish and let harden, then cut.

Loree Charles

CHOCOLATE PEANUT BUTTER BALLS

2 cups graham cracker 1 box powdered sugar

crumbs 1 tablespoon vanilla

2 sticks margarine or butter 1 small package chocolate

(softened) chips

V2 cup crunchy peanut butter 1/2 slab paraffin wax

Mix first 5 ingredients together and form into small balls. Melt chocolate

chips and wax in top of double boiler. Dip balls into chocolate until

coated. Drain on wax paper.

Debbie Blackmail

Jesus Christ is the same yesterday and today and forever.

Hebrew 13:8
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Desserts

CREAM CHEESE FUDGE (NO COOKING)

1 (8 ounce) package cream 4 squares unsweetened
cheese, softened chocolate, melted

2 tablespoons milk 1 teaspoon vanilla

4 cups unsifted V4 teaspoon salt

confectioners' sugar 1 cup chopped nuts

Using mixer, combine cream cheese and milk, beat until smooth.

Gradually beat in sugar; then blend in melted chocolate. Stir in vanilla,

salt and nuts. Press into a lightly buttered pan. Use 8 inch square pan

for thick fudge or 13x9 inch pan for thinner fudge. Cut in squares. Fudge

is very smooth and creamy.

Celia Stone

ELECTRIC MIXER DIVINITY

4 cups sugar 4 egg whites

1 cup white Karo syrup 1 tablespoon vanilla

1 cup water 2 cups chopped nuts

Boil first 3 ingredients, stirring until dissolved. Cook to hard crack, testing

in cold water. Beat egg whites until stiff. Add syrup and vanilla and beat

until sheen is gone. Stir in nuts. Pour onto buttered cookie sheet and cut

when cool.

Alice Turner, Jane Maske's Aunt
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Desserts

PEANUT BRITTLE

2 cups sugar 1 teaspoon salt

1 cup white Karo syrup 3 to 4 cups unsalted peanuts
1/2 cup boiling water 1 tablespoon baking soda

Cook sugar, syrup and water until It forms a soft ball when tried in water

or 236° on a candy thermometer. Add peanuts and cook until mixture is

amber color or 294°. Remove from stove and add salt and baking soda

Stir thoroughly and pour quickly into 2, 12 inch square or round pans

Let cool and break into desired pieces.

NOTE: If salted peanuts are used omit salt.

Tom Graham

PEANUT BUTTER DELIGHTS

2 cups sugar 1/2 cup margarine
1/2 cup evaporated milk 2 cups rolled oats

Dash salt 1/2 cup peanut butter

1/3 cup brown sugar 1 teaspoon vanilla

In saucepan, combine sugar, evaporated milk, salt, brown sugar anc

margarine. Bring to a boil, stirring constantly. Simmer to a soft boil. Ado
oats, peanut butter and vanilla. Remove from heat and drop by

spoonfuls onto wax paper or aluminum foil. Let cool. Makes 3 dozen.

Mrs. Penny Wilson
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Desserts

PEANUTBUTTER FUDGE

2 cups sugar 1/2 cup peanut butter

3/4 cup Pet milk (undiluted) 1 teaspoon vanilla

1 tablespoon white Karo

Cook sugar, milk and Karo to the softball stage. Remove from heat, add

peanut butter and vanilla. Beat until creamy and pour into buttered

Dlatter. Cool and cut into squares.

Frances Moore

TIGER BUTTER

1 pound milk chocolate 1 pound white chocolate

1 cup peanut butter

Cut milk chocolate into small pieces and melt in top of double boiler (you

an microwave but take care not to scorch). Pour into a buttered pan.

Welt white chocolate and mix with peanut butter thoroughly. Pour white

:hocolate/peanut butter mixture into milk chocolate. Swirl chocolate

ogether to give a striped effect. Let cool. Cut into squares.

Jean Piercy

TIGER SURPRISES

36 Ritz crackers 1/4 block paraffin

I pound white chocolate Crunchy peanut butter

Spread peanut butter between two Ritz crackers. Melt white chocolate

vith paraffin in double boiler. Dip each cracker in chocolate and cool on
vax paper.

3etty Stowe
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FOR YOUR PHOTOGRAPHS

DO NOT USE:
Albums with adhesive-coated pages and plastic covers

Scotch tape (of any kind) or masking tape

White glue, rubber cement or any other adhesive

Ballpoint pens or makers

Paper clips and staples

PVC (polyvinyl chloride) plastic storage sheets

YOU MAY USE:
Mounting corners (mylar or acid-free paper)

Acid-free tapes for hinging

Archivally approved plastic photograph storage sheets

(polypropylene, polyethelene, or Mylar)
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Miscellaneous

APPLE BUTTER

1/2 gallon apple sauce 1 teaspoon cloves

6 cups sugar 1 teaspoon cinnamon
1 teaspoon allspice

Put all ingredients in large pot and cook slowly over medium heat,

stirring occasionally to prevent sticking. Cook until it thickens to your

liking. Maybe 2 hours.

NOTE: Make this at Christmas and put in small jars you have saved, to

add to your gift list.

Mrs. Sara Jackson

CARAMEL CORN

B cups popped popcorn 3 tablespoons light corn
(about V3 cup unpopped) syrup

3/4 cup brown sugar, packed V4 teaspoon salt

S tablespoons margarine or

butter

Spread popcorn out in 17x2x2 inch baking pan; set aside. For caramel

mixture, in a heavy saucepan combine the brown sugar, margarine, corn

syrup and salt. Cook and stir over medium heat until mixture starts to

roil. Continue cooking 5 minutes. Remove caramel mixture from heat

and pour over popcorn. Toss quickly to coat. Bake the caramel coated

Dopcorn in a 300° oven for 15 minutes. Stir. Return to oven and bake 5

o 10 minutes more or until well coated. Gently stir in 1 cup peanuts, if

desired. Turn caramel popcorn out onto foil. Cool; break into 1 inch

Dieces. Store in airtight container. Yield: 10 cups.

Leslie Stowe Sauceda
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Miscellaneous

CROCK-POTAPPLE BUTTER

8 cups cooked apples 1/2 teaspoon ground cloves

4 cups sugar 1/2 teaspoon cinnamon
1/2 cup vinegar 1/2 teaspoon allspice

Put cooked apples (prepared by slicing and peeling apples, and cooking

on low with a small amount of water until tender), sugar and vinegar in

slow cooker. Cover and cook mixture 12 hours on low. Add spices and

cook for 3 hours on high without lid or until mixture becomes a spreading

apple butter consistency. Fill refrigerator containers or put into sterilized

jars, adjust lids and heat process by submerging for 10 minutes in

boiling water.

Mary Lundquist

EASY REFRIGERATOR PICKLES

6 cups thinly sliced 1/2 teaspoon salt

cucumbers 1/2 teaspoon mustard seed

2 cups thinly sliced onions 1/2 teaspoon celery seed

1 1/2 cups sugar 1/2 teaspoon ground turmeric

1 1/2 cups vinegar

In a glass or crockery bowl alternately layer the sliced cucumbers and

onions. In a medium saucepan combine sugar, vinegar, salt, mustard

seed, celery seed, and ground turmeric; bring to boiling, stirring just until

sugar is dissolved. Pour vinegar mixture atop cucumber-onion mixture;

cool slightly. Cover tightly. Refrigerate pickles at least 24 hours before

serving. Will last several months in refrigerator.

Rose Mary Smith
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Miscellaneous

GREEN TOMATO RELISH

1 peck green tomatoes cut 3 pounds onions

in quarters 12 bell peppers (large)

1/2 cup canning salt 10 or 12 hot peppers

Pour salt over tomatoes and leave overnight. Next morning pour off and

drain. Cut onions and pepper in medium pieces and with tomatoes place

in a processor and coarsely grind. Squeeze out excess liquid. Add
together 4 cups yellow vinegar, 4 cups sugar, 12 or more cloves tied in a

cloth. Cook until dark, all same color. Put in sterile jars and seal.

Clara W. Adams

HOT CURRIED FRUIT

V3 cup butter 1 large can apricot or peach
3/4 cup brown sugar halves

1 to 2 teaspoons curry 1 large can pineapple chunks
powder 1 large can Bing cherries

1 large can pear halves

Reserving juice, drain fruit and place in large flat casserole. Melt butter

and sugar in reserved juices and pour over fruit. Bake at 350° for 1 hour.

Debbie Blackman
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Miscellaneous

HOTPEPPERED PECANS

3 cups large pecan halves 1 1/2 teaspoons salt

6 tablespoons butter 8 to 10 dashes Tabasco
6 teaspoons soy sauce sauce

Place pecan halves on large bowl. Melt butter and add to pecans. Toss
together and pour into a large shallow pan. Make sure they are only one
layer deep. Bake in a 300° oven for 30 minutes. Stir several times during

baking. Do not overcook. Mix soy sauce, salt and Tabasco. Pour over

pecans, turning them so the seasonings will be evenly spread. Place on
paper towels to dry.

Rita Treichler

LARUE'S GRANOLA

6 cups of quick or old 2/3 cup vegetable oil

fashioned oatmeal, not 2 tablespoons vanilla

instant 2 tablespoons water mec

2 cups wheat germ 1 cup chopped or slivered

1 cup dried coconut, almonds
shredded 1 cup chopped cashew nuts

In a large bowl or dishpan mix 1st 6 ingredients. Add almonds and
cashews, stir well. Bake in large baking pan at 300° for 30 minutes,

stirring every ten minutes. Store in tight container in the refrigerator. How
may servings? How much cereal do you eat at a meal?

OPTIONS: 1. Sometimes I use only 1 tablespoon of vanilla and add 1/2

teaspoon of maple flavoring. 2. Sometime I add 1 tablespoon of ground

cinnamon. 3. On occasion I add plumped raisins when I get ready to eat

a bowl full.

Mrs. LaRueA. Moore (Former D.C.E.)

I/4

I ft

Ik

Put

you

ci

1/2 (

2te

Con

ffife

248

2qu

3dr

(«

2 dn

ai

Qres

Core



Miscellaneous

MARINADE FOR LONDON BROIL

1/4 cup soy sauce V2 teaspoon ginger

1 teaspoon dry mustard 1/4 cup water

1 teaspoon garlic powder 2 tablespoons brown sugar

Mix all ingredients together. Pierce London Broil with fork on both sides.

Put in container and let set 6 to 8 hours. Broil or charcoal according to

your preference.

Patsy Turnipseed

PLAYDOUGH

1 cup flour 1 cup water

1/2 cup salt 1 tablespoon oil

2 teaspoons cream of tartar Food coloring

Combine all ingredients together in a saucepan. Cook 3 minutes over

medium heat until it forms a ball. Store in airtight container.

Rita Treichler

POTENT PLANTFOOD

2 quarts water 2 drops of hydrogen peroxide

3 drops of baby shampoo 1 drop of Listerine

(any brand) mouthwash (Has to be
I drops of household Listerine)

ammonia

Mix all ingredients together. Spray plants thoroughly 3 times a week.

3reat for indoor plants that get very little moisture.

ordelia Stowe
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Miscellaneous

SALSA

24 medium ripe tomatoes
6 cups chopped celery

4 medium bell pepper

chopped

2 cups vinegar

2 V2 cups sugar

2 tablespoons salt

4 large onions, chopped

TIE IN BAG THE FOLLOWING AND ADD TO MIXTURE:
1 stick cinnamon 1 teaspoon allspice

1 teaspoon whole cloves 1 tablespoon mustard seed

Boll 1 hour.

Clara W. Adams

STRAWBERRY BUTTER

1 pound soft margarine 1 pint strawberries (frozen)

Mix in food processor and spread on toast. Excellent with a cup of ho

tea. Keeps well in refrigerator. Serves 1 to 1 2 people.

Mrs. Betty Cox
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Miscellaneous

SWEET RELISH

8 cups ground cucumbers 1 cup water

2 cups ground onions 1 tablespoon celery seed
1/2 cup ground sweet red 1 tablespoon mustard seed

pepper 1 tablespoon mixed pickle

1 tablespoon canning salt spice

3 V2 cups brown sugar Canning jars

3 cups white vinegar

Mix cucumbers, onions and red peppers together. Sprinkle with canning

salt and let stand overnight. Mix brown sugar, vinegar and water

together in large kettle, add celery and mustard seed. Place pickling

spice in a cheesecloth bag. Add to kettle and bring to a boil. Add
cucumber mixture and boil everything for 5 minutes. Remove and
discard spice bag. Prepare jars for hot pack canning and fill. Seal tightly.

Rita Treichler

lOi

VEGETABLE SANDWICH SPREAD

8 ounces cream cheese at 1/2 cup green peppers
room temperature 1/2 cup celery

2 tablespoons mayonnaise 2 tablespoons onion

2 tablespoons lemon juice 3/4 cup grated carrots

Blend the first three ingredients and set aside. Chop peppers, celery,

and onion very fine or grate. Add carrots. Blend all ingredients. Spread

on bread of your choice. Keeps 4 or 5 days refrigerated.

Alma N. Brong
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COMMON SUBSTITUTIONS

1 cup plain yogurt

1 cup heavy cream

1 cup light cream

1 cup whole milk

1 cup sour cream

1 cup buttermilk

3/4 cup milk plus 1/3 cup melted

butter

3/4 cup milk plus 1/4 cup

melted butter

1/2 cup evaporated milk plus

1/2 cup water or 1 cup non-fat

milk plus 2 tablespoons melted

butter

1/3 cup melted butter plus 3/4

cup sour milk

To make sour milk, add 2 tablespoons lemon juice or white vinegar to

3/4 cup milk and let stand 10 minutes before using.

1 cup sweet milk

1 teaspoon baking powder

1 tablespoon flour

1 cup dry bread crumbs

1 cup honey

1 cup sugar

3 tablespoons cocoa plus

1 tablespoon butter

1 tablespoon fresh herbs

1 teaspoon dry mustard

1 small clove garlic

1 teaspoon lemon juice

10 miniature marshmallows

1 cup sour milk or buttermilk plus

1/2 teaspoon baking powder
1/2 teaspoon cream of tartar

plus 1/3 teaspoon baking soda
1-1/2 teaspoons cornstarch

3/4 cup fine cracker crumbs
1-1/4 cups sugar plus 1/4 cup

water

1/4 cup honey and omit 1/4 cup of

liquid called for in the recipe

1 ounce or 1 square of chocolate

1 teaspoon dried herbs

2-1/2 teaspoons prepared mustard

1/8 teaspoon garlic powder

1/2 teaspoon white vinegar

1 large marshmallow
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EQUIVALENT CHART

A pinch 1/8 teaspoon or less

3 teaspoons 1 tablespoon

2 tablespoons 1/8 cup

4 tablespoons 1/4 cup

8 tablespoons 1/2 cup

16 tablespoons 1 cup

5 tablespoons + 1 teaspoon 1/3 cup
12 tablespoons 3/4 cup
4 ounces 1/2 cup

8 ounces 1 cup
16 ounces 1 pound
1 ounce 2 tablespoons fat or liquid

2 cups 1 pint

2 pints 1 quart

1 quart 4 cups
4 quarts 1 gallon

8 quarts 1 peck, such as apples, pears, etc

5/8 cup 1/2 cup + 2 tablespoons

7/8 cup 3/4 cup + 2 tablespoons

1 jigger 1-1/2 fluid ounces (3 tablespoons)

8 to 10 egg whites 1 cup
12 to 14 egg yolks 1 cup
1 cup unwhipped cream 2 cups whipped
1 pound shredded American cheese 4 cups
1/4 pound crumbled Bleu cheese 1 cup
1 lemon 3 tablespoons juice

1 orange 1/3 cup juice

2 cups fat 1 pound
1 pound butter 2 cups or 4 sticks

2 cups granulated sugar 1 pound
3-1/2 to 4 cups unsifted powdered sugar 1 pound
2-1/4 cups packed brown sugar 1 pound
4 cups sifted flour 1 pound
4-1/2 cups cake flour 1 pound
3-1/2 cups unsifted whole wheat flour 1 pound
4 oz. (1 to 1-1/4 cups) uncooked macaroni 2-1/4 cups cooked
7 ounces spaghetti 4 cups cooked
4 ounces (1-1/2 to 2 cups) uncooked noodles 2 cups cooked
28 saltine crackers 1 cup crumbs

253



EQUIVALENT CHART

A pinch 1/8 teaspoon or less

3 tsp 1 tbsp.

2 tbsp. 1/8 c.

4 tbsp 1/4 c.

8 tbsp 1/2 c.

16 tbsp 1 c.

5 tbsp. + 1 tsp 1/3 c.

12 tbsp 3/4 c.

4oz 1/2 c.

8oz 1 c.

16 oz 1 lb.

1 oz 2 tbsp. fat or liquid

2c 1 pt.

2 pt. „ 1 qt.

1 qt 4 c.

5/8 c 1/2 c. + 2 tbsp.

7/8 c 3/4 c. + 2 tbsp.

1 jigger 1-1/2 fl. oz. (3 tbsp.)

8 to 10 egg whites 1 c.

12 to 14 egg yolks 1 c.

1 c. unwhipped cream 2 c. whipped

1 lb. shredded American cheese 4 c.

1/4 lb. crumbled Bleu cheese 1 c.

1 lemon 3 tbsp. juice

1 orange 1/3 c. juice

1 lb. unshelled

walnuts 1-1/2 to 1-3/4 c. shelled

2 c. fat 1 lb.

1 lb. butter 2 c. or 4 sticks

2 c. granulated sugar 1 lb.

3-1/2 to 4 c. unsifted powdered sugar ....1 lb.

2-1/4 c. packed brown sugar 1 lb.

4 c. sifted flour 1 lb.

4-1/2 c. cake flour 1 lb.

3-1/2 c. unsifted whole wheat flour 1 lb.

4 oz. (1 to 1-1/4 c.) uncooked

macaroni 2-1/4 c. cooked
7 oz. spaghetti 4 c. cooked
4 oz. (1-1/2 to 2 c.) uncooked

noodles 2 c. cooked
28 saltine crackers 1 c. crumbs
4 slices bread 1 c. crumbs
14 square graham crackers 1 c. crumbs
22 vanilla wafers 1 c. crumbs F

SUBSTITUTIONS FORA MISSING INGREDIENT
1 square chocolate (1 ounce) = 3 or 4 tablespoons cocoa plus 1/2 tablespoon fat.

1 tablespoon cornstarch (for thickening) = 2 tablespoons flour.

1 cup sifted all-purpose flour = 1 cup plus 2 tablespoons sifted cake flour.

1 cup sifted cake flour = 1 cup minus 2 tablespoons sifted all-purpose flour.

1 teaspoon baking powder = 1/4 teaspoon baking soda plus 1/2 teaspoon cream of tartar.

1 cup sour milk = 1 cup sweet milk into which 1 tablespoon vinegar or lemon juice has

been stirred; or 1 cup buttermilk (let stand for 5 minutes).

1 cup sweet milk = 1 cup sour milk or buttermilk plus 1/2 teaspoon baking soda.

3/4 cup cracker crumbs = 1 cup bread crumbs.

1 cup cream, sour, heavy = 1/3 cup butter and 2/3 cup milk in any sour milk recipe.

1 teaspoon dried herbs = 1 tablespoon fresh herbs.

1 cup whole milk = 1/2 cup evaporated milk and 1/2 cup water or 1 cup reconstituted

nonfat dry milk and 1 tablespoon butter.

1 package active dry yeast = 1 cake compressed yeast.

1 tablespoon instant minced onion, rehydrated = 1 small fresh onion.

1 tablespoon prepared mustard = 1 teaspoon dry mustard.

1/8 teaspoon garlic powder = 1 small pressed clove of garlic.

3 c. dry corn flakes = 1 cup crushed.

3 medium bananas = 1 cup mashed.

1 lb. whole dates = 1-1/2 cups pitted and cut.

10 miniature marshmallows = 1 large marshmallow.
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APPROXIMATEAMOUNTS FOR SERVING
100 PEOPLE

Bread 20 loaves

Butter 5 pounds

Baked beans 4 gallons

Beets 30 pounds

Beef 40 pounds

Coffee 3 pounds

Cream 3-1/2 quarts

Cabbage for Slaw 4 pounds

Carrots 35 pounds

Cake 8

Chicken 50 pounds

Corn 20 cans

Chicken salad 40 pounds

Cream potatoes 5 gallons

Fruit salad 20 quarts

Fruit Cocktail 2-1/2 gallons

Fruit juice 4 pounds 10 oz.

cans (26 pounds)

Ham (boiled) 30 pounds

Hamburger 35 pounds

Ice cream 4-1/2 gallons

Loaf sugar 3 pounds

Lemonade 7 dozen lemons

(makes 10 gallons)

Milk 6 gallons

Meatloaf 30 pounds

Nuts 3 pounds

Oysters 18 quarts

Potatoes 3 pecks

Escalloped potatoes 5 gallons

Potato chips 8 pounds

Potato Salad 12 quarts

Peas 22 cans

Pickles 8 pounds

Pies 18

Roast Pork 40 pounds

Rolls 200

Soup 5 gallons

Salad dressing 3 quarts

Steak 35 pounds

Salmon 22 cans

Tomato juice 4 pounds 10 oz.

cans (26 pounds)

Vegetables 4 pounds 10-oz.

cans (26 pounds)

Veal roast 40 pounds

Whipping cream 4 pints

Wieners 30 pounds

PROVISIONS FOR 40 PEOPLE

1 pound coffee and

1 quarts water

2 gallons soup

2 quarts gravy or cream sauce

1 quart salad dressing

12 pounds chicken salad

(allow 1/4 pound chicken

for each person)

1 quart cream and 1 pound

sugar

1 peck potatoes

5 pounds macaroni

2 pounds salted nuts

2 gallons ice cream

3 pounds potato chips

8 quarts potato salad
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Index

— A —
Abby's Pecan Pie 190

Adele Knauf's Sweet and Sour

Salad Dressing 117

Amazin' Raisin Cake 163

Angel Biscuits 51

Angel Biscuits 52

Apple Bread 61

Apple Butter 245

Apple Cake 164

Apple Cake 164

Apple Crisp 207

Apple Dumplings 208

Apple Jacks 208

Apple Pizza Pie 191

Apple Pound Cake 165

Apple Sauce Cake 166

Apple Sauce Fruit Cake 167

Apple Spice Drink 32

Apricot Salad 95

Artichoke Dip 15

Asparagus Casserole 71

Asparagus Casserole 71

Asparagus Casserole 72

Asparagus Toast (Majestic

Range Cookbook) 72

— B —
Bacon Pinwheels 16

Bacon and Cream Cheese
Wraps 15

Baked Apples 73

Baked Chicken Breast 141

Baked Chicken Breasts 141

Baked Lemon Chicken 142

Banana Nut Bread 61

Banana Pudding 209

Banana Pudding 209

Banana Salad 95

Barbequed Potatoes 73

Beaten Biscuits 52

Beef Ball 16

Beef, Corn and Cheese
Bake 121

Best Cake and Icing 168

Better Homes and Gardens

Most Requested Squash
Casserole 74

Birds' Nest Pudding 210

Biscuits 53

Blue Cheese Dressing 117

Blueberry Dump Dessert 210

Blueberry Oatmeal Muffins 62

Blueberry Salad 96

Blueberry Salad 96

Blueberry Salad 97

Boston Creme Dessert 211

Bran Muffins 62

Broccoli Bake 74

Broccoli Casserole 75

Broccoli Casserole 75

Broccoli Salad 108

Broccoli Salad 109

Brown Apple Betty

(Microwave) 21

1

Brown Rice 75

Brownie Bon Bons 212

Burritos 121

Buttermilk Pie "Washington

Star Prize Winner" 191

— C —
Caramel Corn 245

Carrot Cake 169

Cauliflower-Broccoli Salad 109

Celery Seed Fruit Dressing 118

Cereal Party Mix 16

Charlie Bread 53

Cheddar Chowder 41

Cheer-Wine Punch 32
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Index

Cheese Ball 17

Cheese Balls 17

Cheese Grits Supreme 67

Cheese Meat Loaf 122

Cheese Straws 18

Cheese-Egg Bake 67

Cheeseburger Pie 122

Cheesy Crab Dip 18

Cherry Dump Cake 168

Cherry Nugget Pie 192

Cherry Yum Yum 212

Chess Pie 192

Chewies 212

Chicken Casserole 144

Chicken Casserole 144

Chicken Casserole 145

Chicken Casserole 145

Chicken Casserole 146

Chicken Pie 146

Chicken Pilot 147

Chicken Pot Pie 147

Chicken Pot Pie 148

Chicken Quiche 148

Chicken Rollups 149

iChicken Sour Cream
Casserole 149

Chicken Supreme 150

Chicken a la King 142

Chicken a la King Casserole... 143

Chicken and Herb Rice

Casserole 143

Chicken with Salsa 150

Chili 123

Chili Con Carne 123

Chocolate Lover's Cake 170

Chocolate Oatmeal Drop

Cookies 213

Chocolate Peanut Butter

Balls 238
Chocolate Pound Cake 171

Chocolate Supreme 213

Christmas Coconut Pies 193

Christmas Cookies 214

Christmas Cookies 214

Cindi's Meat Turnovers 124

Cinnamon Biscuits 63

Cinnamon Pinwheels 63

Cinnamon Rolls 64

Cocktail Wieners 19

Coconut Cake 172

Coconut Cake 172

Coconut Custard Pie 193

Coconut Pie 194

Cold Oven Pound Cake 173

Communion Wafers 53

Company Casserole 124

Company Casserole 136

Company Meat Loaf 125

Congealed Cucumber Salad.. .1 10

Congealed Salad 97

Corn Bread 54

Corn Bread 54

Cornbread Dressing 55

Cornbread Sage Dressing 56

Country Vanilla Ice Cream 236

Crab Bisque 47

Crab Cakes 157

Crab Imperial 158

Cranberry Banana Mold 97

Cranberry Salad 98

Cranberry-Orange Congealed

Salad 98

Crazy Cake 173

Cream Cheese Bars 215

Cream Cheese Fudge (No

Cooking) 239

Cream of Broccoli Soup 41

Cream of Broccoli Soup 42

Cream of Broccoli Soup 42

Creamed Corn 76
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Index

Creamy Crab Soup 47

Creamy Roquefort Dressing ...118

Crescent Chick-Be-Quicks 19

Crock Pot French Onion

Soup 43

Crock Pot Macaroni and

Cheese 76

Crock-Pot Apple Butter 246

Crusty Pecan Pie 194

— D —
Date-Filled Cookies 216

Delicious Coffee Cake 65

Delicious Stir Fry 151

Deluxe Cheesecake 174

Denise'sTaco Salad 110

Dirt Cake 175

Do Nothing Cake 175

Dump Cake 176

Dumplings 56

Dutch Apple Dessert 215

Dutch Spinach Salad 11

1

— E —
Easy Chocolate Pie 194

Easy Company Biscuits 57

Easy Ground Beef Dish 126

Easy Lemon Pie 195

Easy Refrigerator Pickles 246

Easy Vegetable Casserole 77

Eclair Dessert Squares 217

Egg Gelatin Salad 112

Egg Pie 196

Eggplant Soup with Pasta 44

Electric Mixer Divinity 239

Elsie Talley's Chicken

Dressing 55

Elsie Talley's Chocolate Pie ...195

Elsie Talley's Meat Loaf 126

\i

Elsie Talley's Sundrop Pound
Cake 176

Elsie Talley's Sweet Potato

Pudding 217
English Peas Casserole 77

Eye of Round (Beef) Roast 127

— F —
Fancy Fox Derby Pie 196

Fast Coconut Cake 177

Faye's Chicken in a Blanket ...152

Fish Stew 48

Five Star Lasagne 129

Fluffy Potato Casserole 78

France's Pecan Pie 196

French Cherry Pie 197

French Fried Franks 137

French Onion Rice Bake 78

French Onion Soup 43

French Vanilla Ice Cream 236

Fresh Strawberry Pie 197

Frozen Strawberry Delight 218

Fruit Cake Cookies 218

Fruit Dip 20

Fruit Salad 99

Fudgy Orange-Zucchini

Cake 177

German Chocolate Pie 198

Gooey Brownies 219

Graham Cracker Brownies 219

Grandma Moore's Pound

Cake 178

Grandma Winnie's

Buckeyes 219

Great Key Lime Pie 199

Green Rice 78

Green Tomato Relish 247
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Index

— H —
Ham Delights ....20

Ham Rolls 21

Ham and Cheese Ball 20

Hamburger Stroganoff 127

Hash Brown Casserole 79

Hash Brown Casserole 79

Hash Brown Cheese Bake 80

Haystacks 220

Heath Bar Cake 178

Helen's Oatmeal Cookies 220

Herbed Cornbread 57

Homemade Penrose 21

Homemade Pizza 81

Hot Chocolate Mix 33

Hot Chocolate Mix 33

Hot Curried Fruit 247

Hot Peppered Pecans 248

Hot Sausage Balls 17

Hummingbird Cake 179

Ice Box Squares 221

Ice Cream Salad 99

Impossible Cheesburger Pie. ..128

Impossible Pie 198

Impossible Zucchini-Tomato

Pie 80
Instant Russian Tea 32

— J —
Jan Hagels 221

Japanese Fruit Pie 198

Jenny's Irish Soda Bread 58
Jerry's Perfect Chocolate

Pie 200

— K —
<atie's Chinese Chews 222
<raut Salad 112

— L —
LaRue's Granola 248

Lasagne 128

Lasagne 130

Lasagne 131

Layered Salad 113

Lemon Bars 222

Lemon Chess Pie 200

Lemon Pie 201

Lemonade Cake 179

Lemonade Pie 201

Light Fruit Cake 180

Lima Bean Salad 1 13

Lime Congealed Salad 100

Lime Jello Salad 100

Low-Cal Shake 33

— M —
Macaroni and Cheese
Casserole 82

Make Ahead Salad 101

Marinade for London Broil 249

Marinated Beef Tips 133

Marinated Chicken on the

Grill 152

Marinated Mushroom Salad. ...1 14

Marinated Slaw 82

Marinated Vegetables 83

Marj's Cranberry Sauce 101

Mary's Pasta Salad 114

Mast Farm Inn Brown Sugar

Cheese Pie 202

Meat Loaf 133

Meat Loaf 133

Meatball Casserole 132

Melting Moments 223

Mexican Chicken Casserole ...153

Mexican Hot Dogs 136

Mexican Lime Soup 44
Milky Way Icing 180
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Millonaire Pie 202

Mini Sour Cream Muffins 58

Miniature Cheesecakes 181

Miniature Fruit Cakes 181

Mixed Vegetable Casserole 83

Mocha Nut Butterballs 223

Moist Chocolate Cake 182

Moravian Sugar Cake 183

Mulled Wine 34

My Favorite Banana Dessert

(Kenyo) 224

Myrna's Cheesecake 182

Myrna's Groundbeef

Casserole 134

Mystery Salad 102

— N —
Nellie's Southern Sweet Potato

Pie 203

Nut Roll 224

Nutty Fingers 224

— O —
Old Fashioned Sugar

Cookies 225

Old Ma's Japanese Fruit

Cake 194

Old Salem-Style Pumpkin

Muffins 64

One-Step Chicken and Rice ...153

Orange Candy Fruit Cake 195

Orange Congealed Salad 102

Orange Julius Drink 34

Orange Salad 103

Orange Salad 103

Orange Sherbet 237

Orange-Cranberry Salad 100

Oreo Cookie Supreme 225

Oven Fried Chicken 154

Overnight Salad 115

Oyster Crackers 21

Oyster Stew 48

Party Ham Sandwiches 22

Peach Cobbler 203

Peanut Brittle 240

Peanut Butter Cake 186

Peanut Butter Delights 240

Peanut Butter Fudge 241

Peanut Butter Pie 204

Peanut Butter Pie 204

Pecan Pie 204

Pecan Pie 205

Pecan Pie 205

Pennye's Blueberry Salad 104

Pepper Steak 134

Perfection Salad 115

Persimmon Pudding 226

Picnic Salad 116

Pineapple Au Gratin 83

Pineapple Casserole 84

Pineapple Mousse 226

Pineapple Sherbet 237

Pineapple Surprise Cheese
Bake 226

Pizza Cups 132

Pizza Snacks 22

Playdough 249

Pork Chop Casserole 137

Pork Chops and Rice 137

Potato Latkes (Potato

Pancakes) 84

Potato Soup 45

Potato-Ham Chowder 45

Potatoes Romanoff 85

Potent Plant Food 249

Pound Cake 186

Pound Cake 187

Pretzel Salad 105
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Pumpkin Crisp 227

Pumpkin Roll 228

— Q —
Quiche 68

Quick Chicken Casserole 154

Quick Rolls 59

Quick White Bread 59

— R —
Ranger Cookies 229

Raw Apple Pie 205

Rice Cheese Crisps 23

Roast Pork Loin with Cranberry

Glaze 138

Russian Tea 34

Russian Tea 35

— S —
Salad Supreme 105

Salmon Ball 23

Salsa 250

Sausage Balls 24

Sausage Balls 24

Sausage Balls 24

Sausage Breakfast Treat 138

Sausage Quiche 68

Sausage Spread 25

Sausage and Egg Casserole ....66

Sausage and Rice 138

Scandinavian Salad 116

Sharon's Sweet and Sour

Meatballs 135

Sherbet Punch 35
Shirley's Cowboy Beans 85
Shrimp Creole 158

Shrimp Creole 159

Shrimp Dip 25
Shrimp Dip 25
Shrimp Mold 26

Shrimp Mousse 26

Simple Salad 106

Sour Cream Apple Squares....229

Sour Cream Cornbread 60

Sour Cream Pound Cake 187

Spice Cake 188

Spice Party Punch 36

Spinach Dip 27

Spinach Lasagna 86

Spinach Soup 46

Split Pea Soup 46

Spoon Yeast Rolls 60

Squash Casserole 86

Squash Casserole 87

Squash Casserole 87

Squash and Apple Casserole ...88

Stir-n-Roll Pizza 88

Strawberry Butter 250

Strawberry Cake 188

Strawberry Freeze 230

Strawberry Pizza 231

Strawberry Punch 36

Strawberry Punch 37

Streusel Top Apple Pie 206
Stuffed Mushrooms 27

Stuffed Mushrooms 28

Sugar Cookies 230

Sugar Cookies 232

Sugar Free Spiced Tea Mix 37

Susan's Spaghetti

Casserole 135

Sweet Potato Casserole 89

Sweet Potato Casserole 89

Sweet Potato Custard 232

Sweet Potato Delight 233

Sweet Potato Pie 206
Sweet Relish 251

Sweet and Sour Meatballs 28
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— T —
Taco Dip Appetizer 29

Tart Cranberry Salad 106

Tex-Mex Fiesta Bake 155

Tex-Mex Layer Dip 30

Texas Sheet Cake 189

The Best Corn Souffle 76

Three Bean Salad 117

Three Layer No-Bake

Cookies 234

Tiger Butter 31

Tiger Butter 241

Tiger Surprises 241

Toffee Squares 235

Turkey Casserole 155

Turkey Loaf 156

Twice Baked Potatoes 90

— V —
Van's Buttermilk Pound

Cake 189

Vanilla Wafers 235

Veg-AII Casserole 91

Vegetable Casserole 91

Vegetable Dip 31

Vegetable Salad 104

Vegetable Sandwich

Spread 251

Vegetable Sandwiches 90

Velma Williams' Coke and

Cherry Jello Salad 107

Vicki and John's Wassail 37

Vicki's Favorite Chicken

Salad 111

Vidalia Onion Pie 92

— W —
Wanda's Vegetable Pizza 92

Washington State Blackberry

Pie 207

Watergate Salad 107

Wedding Punch 35

Weiner Appetizers 31

White Fruit Cake 190

WOW Hot Wings 156

— Y —
Yogurt Sesame Chicken 157

Yum-Yum Salad 108

— Z —
Zucchini Nut Bread 66

Zucchini Saut§ 81

i

262



BICENTENNIAL BITES
PW-New Hope Presbyterian Church
4357 S. New Hope Road
Gastonia, NC 28056

Please send copies of BICENTENNIAL
BITES. Enclosed is my check or money order for

$10.00 per book plus $2.00 for postage and
handling. Make checks payable to PW-New Hope
Presbyterian Church.

TOTAL ENCLOSED $

NAME t|f;||Pj^

ADDRESS

CITY STATE ZIP.

COOKBOOKS MAKE GREAT GIFTS!
>
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